








There isn’t anything you wouldn't do 
for your children. And still, you may be 
starting them off with a handicap that 
will ruin their lives! 


Inadequate light can do as much harm 
to their normal development as a 
vicious disease. The lighting conditions 
under which they play and study can 
sign their death warrant for success in 
life or help them on to heights of hap- 
piness, health and abundant well being. 
For young eyes are made old or defec- 
tive by poor lighting—are kept young 
and strong by proper lighting. 

Your eye specialist will corroborate these 


statements. He will tell you that your 
first help against impaired eyesight is 


good light—that unless the damage has 
gone too far or defective vision is con- 
genital, good light is the best protection 
eyes can have. 


Fortunately good light is not a matter 
of guesswork. You can know toa fraction 
how much light each lamp in your home 
gives. You can light your home so that 
the danger of ruining the precious eye- 
sight of your children is minimized. 


You yourself can check the light in your 
home. Recent research has made the 
measurement of light as easy as adding 
two and two. If you want to know how 
to do it—to know more about this new 
science of seeing, send for our free 
booklets on Better Light for Better Sight. 


Better Light « Better Sight 


You may be Ruining your Child's Life! 
a 


They tell a new story of seeing. They 
tell how to measure light for sight that 
really sees—that protects against eye- 
strain. Send for these free booklets. 
Know positively that you are not allow- 
ing your child’s eyesight and your own 
to be injured by poor light. 





PACIFIC COAST 
ELECTRICAL BUREAU 
Department S-9 
601 W. Sth St., Los Angeles 
447 Sutter St.,San Francisco 
Please send me my FREE 
copies of your booklets on 
Better Light for Better Sight 
which tell the new story of 
seeing and show how I can 
protect the precious eyesight of my children. 


Name_ 
Street 


City 




















End Skin Troubles with Dry Yeast—It Supplies More 


of Element that Tones up Digestive Tract and Ends Cause of 
Many Complexion Faults— Easy to Eat 


10 CORRECT ugly eruptions, blotches, 

sallowness—all the common skin 
troubles caused by a sluggish system 
—doctors have long advised yeast. 


Nowscience finds that this corrective 
food is far more effective if eaten dry! 


Tests reveal that from dry yeast the 
system receives almost twice as much 
of the precious element that stimulates 
intestinal action and helps to free the 
body of poisons. The digestive juices 
can more easily break down dry yeast 
cells and extract their rich stores of 
vitamin B—the tonic substance which 
makes yeast so valuable for correcting 
the cause of many skin ills. 


No wonder Yeast Foam Tablets have 
brought relief to so many men and 
women. These pleasant tablets bring 
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you yeast in the form science now 
knows is most effective. This improved 
yeast quickly tones up the intestinal 
nerves and muscles, strengthens 
digestion, promotes more regular 
elimination. 


With the true cause of your trouble 
corrected, pimples, blotches, and other 
common skin faults should soon dis- 
appear. And you should fee/ better as 
well as look better. 


You will enjoy eating Yeast Foam 
Tablets with their rich, nut-like taste. 


Pasteurized, they will not cause gas 
or discomfort. 


Get rid of your skin troubles now. 
Ask your druggist for Yeast Foam 
Tablets today. The 10-day bottle costs 
only 50c. 














Sree! 


THIS LOVELY NEW 
MAKE-UP MIRROR 


Amazingly handy! 
Tilted so you can get 
a perfect close-up. 
Leaves both hands 
free to put on make- 
up. Sent free for an 
empty Yeast Foam 
Tablet carton. 





NORTHWESTERN YEAST CO., 
P. O. Box 943, Los Angeles, Cal. 


I enclose an empty Yeast Foam Tab- 
let carton. Please send me the handy 


new tilted make-up mirror. SUC-10-35 
Vf eae GILES ceOe a Mees Ce 8 2 
Address. 
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ListenWhen a Z& Talks 


YOU'LL KNOW 
ME BY MY 
BLACK DIAL. 


1 AM THE NEW 
ZENITH LONG 
DISTANCE RADIO. 


FOR 20 YEARS 
| HAVE BEEN 
THE HIGHEST IN 
QUALITY — NOW 
I'M POPULARLY 
PRICED 
$20 TO $750 


YOUR MONEY 
BACK IF | DON'T 
BRING YOU 
EUROPE, 
SOUTH AMERICA 
OR THE ORIENT 
EVERY DAY. 


| HAVE 
SPLIT SECOND 
TUNING. 


| HAVE THE 
NEW OVERTONE 
AMPLIFIER. 


Don’t Buy ANY Radio 
Until You Hear the New Zenith 


at the Price You Want to Pay 


You owe it to yourself to at least inspect and compare the 


new Zenith before you decide. 


You'll find them amazingly low priced—yet still holding to 
Zenith quality—and Zenith features found in no other radio. 


When a dealer suggests that you look at a Zenith, he has your 
interests at heart and his own experience in mind. 


Special for the Unwired Home. Ask the Zenith Dealer about the Farm Radio 
with Frepower—operates ten hours a day producing its own power at 50c a year. 

















Look for *“You Don’t 
the Need 
Black Glasses” 
Dial : 

eee All Zeniths 
It Identifies Now Designed 
the Genuine oer ae 6S to Use 
Zenith 5 203.80 Metal Tubes 





ZENITH RADIO CORPORATION 
3606 Iron St., Dept. A Chicago, Illinois 


NOW —$20 
TO $750 


aot” YEAR OF 
HIGH QUALITY 





“TONG DISTANCE~RADIO 
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Thousands of people have shop- 
ped around and decided that train 
comfort, at 2¢ a mile, is the best 
travel buy today. 

Our five finest transcontinental 
trains are completely air-condi- 
tioned. Dirt, dust and soot are 
eliminated in winter as well as 
summer. (No other form of travel 
guarantees you perfect weather, 
regardless of the season.) 





Improved tourist sleeping cars 





Luxurious new chair cars 











Low-cost Tray Service for S. P. 
coach and tourist passengers be- 
tween San Francisco and Portland, 
Chicago, Los Angeles, etc. Ex- 
amples of prices: 


SANDWICHES ...... 10¢ 
COFFEE or MILK .... 5¢ 
DOUGHNUTS...... 10¢ 
TOMATO JUICE... . 15¢ 


Full meals in the dining car for 
regular low “Meals Select’’ prices. 


PILLOWS IN COACHES 10¢ 


Southern Pacific 





New chair cars with wonderfully 
comfortable seats are in service on 
many of our trains. Porters in chair 
cars and coaches of long distance 
trains keep the cars clean and tidy. 
New tourist sleeping cars give you 
many Pullman comforts for about 
half the regular Pullman rates. 
Every day hundreds of people are 
riding trains for the first time and 
wondering why they didn’t try the 
train sooner. They've discovered 
the easiest, safest, and one of the 
most economical ways to travel. 
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SPEEDLINED STYLING 


Pontiac's. distinctive ‘‘Silver 
Streak’’ and long, low lines have 
won it the title of the most beau- 


tiful thing on wheels. 


TRIPLE-SEALED HYDRAULIC 
BRAKES 


Money cannot buy finer brakes 
than these—big, powerful and 
them 


triple-sealed,-to make 


smooth and sure in any weather. 


SOLID STEEL ’’TURRET- 


rOP” 
Bodies by Fisher 


Pontiac uses the safest automobile 
bodies in the world, featuring a 
sturdy one-piece, insulated steel 


top welded to steel sides 


SILVER-ALLOY ENGINE 
BEARINGS 


Two precious metals — silver and 
cadmium—make Pontiac's engine 
bearings twice as durable as the 


ordinary kind. 


‘COMPLETELY SEALED 
CHASSIS 


Dirt cannot wear, and water can- 
not rust the moving parts of this 
rugged chassis. It is completely 


sealed at every vital point. 


LUGGAGE and SPARE 
TIRE COMPARTMENT 


Every Pontiac model has the spare 


tire »concealed: from sight, and 
every model also offers a large 
luggage compartment sealed 


against dust and moisture. 


REMARKABLE ECONOMY 


All records for economy are chal- 
lenged by the 1935 Pontiacs, 
engineered to make full use of 
every drop of.oil and gas. 


GENUINE FISHER 
NO DRAFT VENTILATION 


Foul air, cold drafts and misted 
windshields are unknown to 
Pontiac owners for every model 


features Fisher ventilation. 


SCIENTIFIC SPRINGING 


Knee-Action on the tight and De 
Luxe Six, and new stabilized and 
springing the 


Six, give you a perfect ride. 


synchronized on 
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A General Motors Value 


PONTIAC gives you fine car features 
for as little as “615 


\ 7HETHER you measure value by price 


per feature or price per pound, the 


driving. Moreover, every feature of the Silver 
Streak Pontiac is the finest money can buy. 

Pontiac adds up to as fine a buy as the auto- This is what Pontiac means by value—all 
mobile industry has ever produced. that is best of all that is new for as little as 
For all its low price there is nothing small $615.* And the more you compare, the more 


or light about this car. It’s a big substantial you'll be sure that you simply can’t do better. 





® e e 

*List prices at Pontiac, Michigan, begin at $615 for the Six and $730 
for the Eight (subject to change without notice). Standard group of 
accessories extra. Available on easy G. M. A. C. Time Payments, 





automobile with the extra poundage you must 


have for real stamina, and for safe and steady 


@ PONTIAC 
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measured beat that is life itself. 

“For every action thete is an equal and c¢ 
we memorized thes¢é words én high schoo 
have been: painfully learning the meani 
since. Sometimes we rebel against the truth oF 
but our rebellion is thak of tiny children agalt 
futile indeed, ‘ 







Balance: that is the thing we all altmire ‘if son eorie else 
Cited: to take if 







and vaguely desire for Ourselves. We are indi 
for granted that balance is a quality. that om 

or without; yet, just as a baby learns,’ by trying, 
himself on two unsteady feet, 8 we can acquite mental poise 


and balance, by constantly striving ‘to see’both sides of 4: 


given question. Having acquired such a re ‘of view, it is 
difficult to be strongly partisan_in any of the ordinary con-; 


troversies of life; difficult to be hilariously happy over good # * how folidly, we imay talk of fachia 


luck or utterly depressed ‘by misfortune. 


It gives one pause to realize that every ‘gain for one oe ; our couptry, 
son means a loss for someone else, whether recognized as 


such or not. A “bargain,” so eagerly hunted. by certain men 


rary reaction’ e 
hysics, and we 
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and women, loses some of its savor when we Recognize that / 
the low pricemark has meant heartache for: someone: per-/ 


haps for a broker, who overbought; perhae for a manu 
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Yes, the pendulum! swing n ike as in natinte: No mati 
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ou: personal lives or in fhe: Bonde and “poy Jifecok 
things simply d6 notework outéthat way. Per- 

hag it Gs just a5 well, for! we kq@w in ourfieatts that we 





hopelessly bored with lif Bf it ran along too evenly. 
We like change, event when ®e gery it.-It is better that the 
péGidulgm should swing; for whamtit is on “dead center” it 
is Read indeed. —G. A.C. + 
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A DREAM HOUSE BUILT 
AROUND AN OLD PUMP 


Designed by William J. Bain, Seattle Archi- 
tect, for Dr. and Mrs. E. M. Hack of Mercer 
Island... . Description by Patricia Maloney 


Those dream houses that everyone who “someday is going to have a home” 
has mused on, do sometimes come off just right. But all too often the home, when it 
materializes is not the dream house at all but a very practical affair, comfortable too, 
but without those crannies, those hide-aways, those views that the dreamer had 
woven into his pattern. 

The keen imagination that senses these dream houses and the rare ability to make 
plaster and brick and boards into the living things needed to materialize a dream 
house is apparent in the many dwellings in the Northwest designed by William J. 
Bain, Seattle architect. No tell-tale similarity of design stamps these houses as orig- 
inating with the same artist. It is rather a perfect choice of the house for its situation, 
a distinct suggestion that the house “just grew” where it found itself comfortable. 

Recently Dr. E. M. Hack brought a problem to Mr. Bain that involved building a 
house around a pump in a unique situation. This pump is located on Mercer Island in 
Lake Washington, the shores of which form many miles of Seattle’s east boundary. 
It is an every-day, old-fashioned version of farm-house pump but it stands over a well 
of ice-cold spring water, supplied, according to geologists, by the a snow of 
the Olympic mountains. The water, they say, travels through rock faults from the 
Olympic Peninsula, under Elliot Bay, the mainland and Lake Washington, to emerge 
in an old apple orchard on the eastward slope of Mercer Island. Here it was directed 
to the cistern over which stands the pump around which Dr. Hack wanted his house 
built. The apple orchard, with its precious water supply, slopes sharply to the shores 
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of Lake Washington in broken levels 
of Northwest evergreens and native 
shrubs. 

“I want,” said Dr. Hack, “A house 
built in the apple orchard around this 
pump, and I want every possible ap- 

le tree and native evergreen saved. 

hen I have a porthole from an old 
gunboat that I want built in some 
place in the house where it will be 
appropriate.” 

The house into which Dr. Hack 
and his family moved is a Georgian 
Colonial, the entire structure cover- 
ing approximately 2,300 square feet, 
with just three apple trees sacrificed 
and the pump proudly surrounded by 
an L-shaped brick terrace with en- 
trances to the living room and the 
front entrance hall. So successful was 
the architect in preserving the trees 
and shrubs that the house has an ap- 
pearance of having been in its place 
for many years. An apple tree stands 
only a few feet from the front en- 
trance, its boughs forming a natural 
canopy, and ten-foot aoichelioes 
and evergreens fill in the corner of the 
open L-shaped plan, completely con- 
cealing the two-story garage struc- 
ture from a front view of the house. 

An interesting variation of levels 
in the house was effected by means of 
the rolling contour of the land and 
where shrubs and trees stood higher 
than immediately adjoining sections 
of the structure, they were walled up 
in cement at a safe distance from the 
roots. 

A combination of white-washed 
brick and horizontal siding on the ex- 
terior is extremely effective in reduc- 
ing the bulk of the building and fit- 
ting it gracefully and naturally intoits 
setting of fine Northwest evergreens. 











The maid's room is 
over the garage, away 
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from the family suite 


























The winding paved entrance tun- 
nels through evergreens with all bor- 
ders inside the brick entrance posts 
carefully curbed in cement to keep 
the driveway free of soil. Just before 
the house this driveway is split, one 
curve leading to the dois garage 
entrance and to the right through a 
gate to the lower lake front terrace, 
and the other to the front entrance of 
the house, reached by a brick walk 
from the pavement. 

Vermont slate is used for the floor 
of the entrance hall and knotty cedar 
for the finish with buff tinted plaster 
walls. From this hall every section of 
the house can be directly reached. 
A stairway with heavy turned balus- 
trade leads to the second floor. The 
study is directly ahead. On the left is 
a wide entrance to the living room 
with a generous coat closet at the 
foot of the stairs, and to the right 
the dining room leading to the upper 
lake terrace, the kitchen, garage and 
maid’s quarters. 

Knotty cedar panels the inner wall 
of the living room with a flush bricked 
fireplace mid-way and the door to a 

wood lift operating from 
the basement with a 
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winch to its right. All other wall sur- 
faces are plastered and finished in soft 
cream with matching woodwork. A 
huge windowed section at the east 
a of the room is of squared glass 
with reinforced lead muntins. It pre- 
sents a sweeping view of Lake Wash- 
ington and the Cascade Mountains. 

he study, in addition to being 
reached from the front hall, is avail- 
able to the living room and the upper 
lake terrace off the dining room with 
equal ease. Here again the recessed 
window presents a lake view. Built- 
in book shelves and a cornered fire- 
place lend comfort and charm to this 
room and a Dutch door of knotty ce- 
dar and squared glass opens onto the 
dining room terrace. A central light- 
ing fixture is of parchment with map 
design and compass base and table 
lamps repeat the marine motif. Cream 
plaster walls accent space and provide 
a perfect setting for the intimate fur- 
nishings. 

Extreme simplicity marks the treat- 
ment of the dining room with its 
creamcolored plaster walls and knotty 
cedar finish. The floor is covered with 
composition linoleum in tile pattern, 
and French doors leading to a terrace 
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A corner of the library with its re- 
cessed window and intimate book 
shelves. A Dutch door leads from 
this homey room out to the terrace 


From the winding driveway a brick 
walk leads to the front entrance. 
Native evergreens and colorful per- 
ennials line the way with beauty 






All windows are placed 
to take advantage of lake 
views or glimpses of the 
garden. Simplicity is the 
keynote throughout this 
dream house near Seattle 





SUNSET 





II 



























The necessary noise and 
confusion of family activi- 
ties are all confined to the 
basement. Note tool room, 
laundry, and play room 


Note the sensible 
placing of living room 
and library fireplaces 
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are flanked by squared glass windows 
from ceiling to floor. The ceiling fix- 
ture here is in bracket style simu- 
lating old-fashioned oil lamps. 

Tiled in green and gray and sur- 
rounded by a wisteria-bound railing, 
the terrace is protected by a full awn- 
ing. It steals much of the traffic of 
the dining room during the summer 
months, with its sweeping view of 
the lake and Mount Rainier. 

The kitchen in this house is a 
dream of efficiency. Finished in light, 
soft yellow with black fixtures and 
curtained in exactly the same tone of 
yellow, it boasts many built-in fea- 
tures. The electric refrigerator with 
upper cupboard to pi things crisp, 
a spice cupboard, and a ventilator 
ate all concealed. A squared glas: 
window the full length of the sink, 
where an electric dish washer is con- 
cealed, overlooks a border of native 
shrubs. The cupboard space is almost 
unlimited. 

Between the kitchen and dining 
room the dinette continues the all- 
yellow decoration and features 
squared mirror doors to china cup- 
boards on either side of a recessed 
window. Simple pewter lighting fix- 
tures are used in these two rooms. 

The back door of the kitchen leads 
to a stair landing from which a short 
flight leads to the garage and another 
to the maid’s room with dormer win- 
































dow, closet, and bath, built over the 
garage. At the stair landing another 
door leads to the back porch in a 
swirl of honeysuckle lighted by a 
ship’s lantern. 

Back to the front entrance and the 
stairway to the second floor, the eye 
is caught by a small round window 
in the outer wall. Yes, it is the cher- 
ished porthole that the doctor wanted 
installed in an appropriate place. The 
inscription on it reads: “U.S.S. Nip- 
sic-Gunboat. Fought through the 
Civil War. Only vessel to weather 
the tornado in Apia Harbor in 1889. 
Stricken from the Navy list in 1912.” 

The upper hall is finished in knotty 
cedar and provides space for a luggage 
closet and supply closet between two 
master bedrooms. A dressing room 
with full length mirror and a bath 
with built-in glass-door shower flank 
the end of the room to the south. The 
walls are finished in deep cream with 
curtains of the same shade and uphol- 
stery in pink. The room to the north 
is finished with yellow walls and cur- 
tains and blue upholstery. An adjoin- 
ing bath is tiled in black and yellow. 
Both rooms open on a tiled terrace on 
the east overlooking the lake and 
affording the utmost in privacy. On 
this terrace the porthole window of 
the stairway presents its other side. 

Below all this comfort is the base- 
ment which almost constitutes a home 








BASEMENT PLAN 


in itself. There is a bricked fireplace 
in knotty cedar-paneled walls in the 
recreation room which is fronted by 
a brick terrace on the lake side of the 
house. A squared glass window sec- 
tion forms a large portion of the front 
wall facing the terrace and the room 
is done in rustic manner in keeping 
with the close view of native forest 
that adjoins the terrace. With the 
use of only a little imagination, it 
might be a forest lodge with an open 
front. 

A Dutch door from this room leads 
to the sub-kitchen with all facilities 
for canning and laundry. A fruit closet 
is perfectly ventilated in space behind 
the kitchen. There is storage space 
for vegetables and a cupboard for 
canning equipment and a shower bath 
for bathers just out of the lake. 

From the lower terrace the grounds 
slope sharply to the lake with a series 
of rustic paths leading through forest 
trees and native shrubs left in natural 
clumps. Beyond this is a stretch of 
lawn and water-grown shrubs and 
trees bordering the lake and a rustic 
bridge oe to a very small rocky 
island with a lighthouse operated by 
a switch in the dwelling house. This 
island is almost peninsular in effect 
and forms a natural pool between the 
mainland and its point where water 
lilies flourish. 

All this is “Mérimichi” (pronounced 


it - 
| book Mirimeechie), Indian word meaning 
; from “The Happy Retreat.” Designed by 


‘errace 
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Another exterior 
view of Mirimichi, 
half hidden by tow- 
ering firs. Mirimichi 
is truly a “happy re- 
treat" built around 
an old pump in an 
old apple orchard 


William J. Bain for Dr. E. M. Hack 
around a spring water pump in an old 
apple orchard on Mercer Island in 
Lake Washington. 

Editor's Note.—Whether you do or 
do not plan to build in the near fu- 
ture, you will be interested in the 
“Sunset Homes of Tomorrow” de- 
scribed in the November issue of this 
magazine. In it Ethel M. Head fore- 
casts future home building on the 
Pacific Coast and discusses some of 
the newer building materials and 
methods that are being used; accom- 
panying the article are designs for 
three of the several all-electric homes 
in the process of construction here 
in the West. Watch for this and 
other building features in Sunset. 











REX BEGONIA — KING 
OF THE GREENHOUSE 


Tuere are no plants more satisfactory for a per- 
manent indoor display than Rex begonias. Whether you use 
them for their own broad vari-colored leaves or for a back- 
ground for flowers like calceolaria and primulas they have 
no peer. They are truly what their name implies, kings of 
the greenhouse. 

Needs of Rex begonias are few. A pot of fresh leaf mold, 
sifted through a half-inch mesh screen, and enough water to 
keep them barely moist, not wet, are about all they ask of the 
gardener. They will thrive as potted plants in the house or 
on a glass porch where they may be protected from the cold 
and from the direct rays of the sun. A piece of muslin will 
break up the rays sufficiently. 

A convenient way of keeping the right degree of moisture 
is to set the pot into a second, larger container filled with 
damp sand. This keeps the pot moist without leaving water 
to stand about the roots. Begonias do not like a swamp con- 
dition, but merely a damp one. A handful of gravel in the 
bottom of the plant pot will help give the proper drainage. 

Live oak leaf mold is beneficial because of its acid content 
which feeds the plant and gives it more color. Be sure to 
have plenty of brown leaves included, for it is the deteriora- 
tion of the leaves that furnishes the plant with the proper 
amount of nourishment. Rich loam may be used, but the 
food value is very soon exhausted and the plant is likely to 
become stunted unless given fresh soil often. Very heavy, rich 
fertilizers are not advisable, for they force and then exhaust 
the plant, while leaf mold gives a good, sturdy growth that 
means lasting satisfaction. 

Your favorite variety may be propagated by planting the 
leaves during the warm summer months, or if you are one of 
those fortunate ones with a greenhouse having bottom heat, 
they may be raised any time. The process is interesting, since 
you may get anywhere from two or three up to 18 or 20 tiny 
plants from one leaf. 

The leaf should be put into well-screened leaf mold and 
if a seed box is used, mix in a little charcoal. Provide a good 
layer of gravel in the bottom for drainage, or if a ground bed 
is used—it is really the best, if you have the space and the 
leaf mold—raise the bed about eight inches, for Rexes must 
never be too wet. (Continued on page 56 









SOMETHING 
DIFFERENT 
FOR YOUR 








Tue wild geraniums must not be 
confused with the common garden or border 
variety. The common sorts are all too large 
for the rock garden, but many of the wild 
or specie varieties are very well suited. It 
has been said that one has to acquire an 
admiration for these plants. This is prob- 
ably true for they are not showy, they make 
no large splashes of color. They have, how- 
ever, a meekness about them which gradu- 
ally causes us to realize their real charm 
and beauty. Most of them will come true 
from seed and this is probably the best way 
to get the new varieties. After plants are 
available it is easy to get more plants by 
division of the crown. They do not propa- 
gate from stems as do the common varieties. 

Geranium traversii, a native of New Zea- 
land, is thoroughly at home in California. 
It has silver-green foliage and never grows 
over 10 or 12 inches high. Large rose pink 
flowers appear just above the foliage for at 
least six months of the year. An occasional 
seedling will appear in the garden but it is 
never a pest. The ideal location is above a 
large rock or at the top of a wall. The 
flowering stems will trail downward in a 
most pleasing manner. G. traversii should 
be the first wild geranium for the beginner 
to try. 

The blue G. pratense is supposed to grow 
to a height of one foot. In our garden, how- 
ever, it attains a height of over two feet— 
and for this reason it has been banished to 
the background near some tall shrubs. It 
has lovely large blue flowers with just a 
trace of purple. The flowers appear just 
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above the gray-green foliage all summer 
and fall. It seeds easily and seedlings often 
appear in various parts of the garden. It is 
completely dormant in winter. G. grandi- 
florum is similar and said to be a great im- 
provement. We have not seen it. 

G. sanguineum is said to be a troublesome 
weed when conditions are just right. It 
should, therefore, be given a very poor 
rocky soil and be allowed to struggle for 
existence. It is very floriferous, prostrate in 
habit and has red flowers tinted purple. The 
white form of this variety is much smaller 
and less spreading than the colored. 

There is still another form of G. sangu- 
ineum known as G. lancastriense. This variety 
is our pride and joy. It is a native of Wal- 
ney Island off the coast of England. It is 
never over five or six inches high and bears 
rose pink flowers with deeper veins and a 
red pistil. The foliage is neat and green. 

G. endressi has light pink flowers which 
are produced all summer and fall. The crown 
of the plant spreads slowly but it never be- 
comes a pest, especially if not treated too 
kindly. It delights in stony soil and very 
little water. 

G. argenteum is one of the choicest of 
alpines and deserves the best place you can 
give it. Never over a few inches high, it 
has silvery leaves and large pink flowers. 

There are many other varieties of gerani- 
ums worthy of a place in the rock garden. 
In making our selections we have tried to 
avoid the larger types and those that have 
too much magenta coloring in the blooms. 
—H. I. Scunasex, Berkeley, California. 
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ITS TIME TO PLANT 
PEON! &3$ 


Prony planting time here inthe Northwest is from 
September until frost. Inasmuch as so many amateur gar- 
eners complain of their lack of success with peonies it would 
seem that a little more care is needed in giving them a good 
start. The first step toward this is selecting roots from reli- 
able growers or dealers who have kept disease out of their 
peony gardens. 

The second step is to prepare the planting space properly. 
After all, peonies have a right to be a little fussy about soil 
and location. When once in, they are there to stay for some 
time. Sunlight for the greater part of the day, with a bit of 
shade in the late afternoon may be said to be their ideal. Too 
much sun all day long has a tendency to fade the brilliant 
colored sorts. Perhaps a space where long shadows from tall 
trees will shade the peony border toward the middle of the 
afternoon is available. But peonies do not like to be planted 
near shrubs or trees that are greedy and take too much mois- 
ture and food from the soil. 

As to the soil itself—a clay loam is perfect. If it is too 
heavy a clay, it may be lightened with peat moss and sand. 
The bed should be dug at least three feet deep and if good 
drainage isn’t natural to the location it should be supplied 
by placing a layer of coarse gravel in the bottom of the 
planting trench. The hole should then be filled with a mix- 
ture of good top soil, humus and bonemeal. 

The bed should be permitted to settle well before planting 
is attempted. And now comes one of the most important 
steps in planting and the step which, more than any one 
other, is responsible for bloom or no bloom. This is the actual 
planting itself. The root should be set so that the top eye is 
exactly two inches beneath the surface of the soil. Too deep 
planting is so often the cause of failure to secure bloom. Too 
shallow planting allows the roots to dry out during the 
summer. The roots should be set about three feet apart. 

Too heavy fertilization, particularly with a nitrogen fer- 
tilizer, tends to produce heavy foliage and few blooms. An 
occasional application of bonemeal, wood ashes or liquid 
manure will suffice. 

There are many varieties as visitors to Oregon peony gar- 
dens have found during the 1935 season. Study the catalogues 
for full descriptions.—CaroLinE JuRGEN, Salem, Oregon. 

















Some old salt or other is 
quoted as saying that “thar’s a sight 
more to whalin’ than meets the eye!” 
And an hour spent with our collector 
of this month confirms the cryptic 
statement. 

For E. C. Counter, Jr., tells us that, 
to begin with, the most active and 
the most daring of our explorers, in 
the days when there was still explora- 
tion to be done, were the men who 
sailed from their home ports, not to 
find new seas, lands, islands, but to 
find whales. Their search led them 
farther and farther a-sea, their logs 
told of “strange and unimagined 
shores,” their charts made old maps 
obsolete and old conceptions of the 
earth untenable. Marco Polo, Colum- 
bus, Magellan, de Fuca and the rest 
bear storied names, but much of our 
knowledge of the earth's surface came 
originally from unsung whalers. 

It was to bring back and fix some 
of the romance, history, and science 
of whaling that Ted Counter, an in- 
veterate and amazing collector, be- 
gan some years ago to pick up items 
connected. with that most romantic, 
historically important and empiri- 
cally scientific calling. While his col- 
lection is not great, it is inclusive, 
and pretty much the whole story of 
whaling can be gleaned from a survey 
of his acquisitions. And, of course, he 
has most of the books ever written on 
the subject—in itself a valuable col- 
lection, including one of the most 
important items imaginable: four or 
five sheets and the title-page of the 
original manuscript of “Whales and 
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Whaling Relics Brings Back a Most 
Thrilling Period in Western History 
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Whaling on the Coast of California 
(1868), by Captain C. M. Scannon, 
then captain of the “United States 
Revenue Marine.” This manuscript is 
written in a beautiful hand on huge 
pages made of a paper almost like 
vellum; it was a popular book when 
published and even today is the best 
textbook on this fascinating subject. 








PHOTOGRAPHS BY GABRIEL MOULIN 


But beyond his whaling library 
this man has pictures and models of 
famous old whalers, logs of their 
journeys and the charts they used 
(corrected or added to!); he has sou- 
venirs and relics of the ships them- 
selves; he has the tools and imple- 
ments of the industry, from the earli- 
est whaling days to the present; he 
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has the products they brought back 
from their voyages; finally, he has 
innumerable items that tell the story 
of the lives of the men who made 
whaling one of the most glamorous 
and romantic of pursuits. The human 
side of the picture Mr. Counter’s col- 
lection presents is probably the most 
effective in evoking a vision of how 
whalers lived. We are reminded that 
the voyages were long and arduous; 
that the ship carried a large crew, 





most of them idle except when actu- 
ally on the whaling banks; that the 
men’s spare time had to be occupied, 
with the result that they hs 
beautiful, ingenious, and unique or- 
naments, utensils and souvenirs to 
send or (more likely!) carry home; 
that, despite their rough life and the 
brutalizing routine of their task, 
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these whalers were a sentimental and 
even tender-hearted class of men, giv- 
ing voice to thoughts of home and 
love and religion more often than 
they did to feelings about their work 
and trade. 

The pictures pee on these 
pages give some faint idea of the sort 
of objects that go to make up this 
collection built around the whaling 
industry. There will be discerned har- 
poons of various types, lacking only 
the wooden shafts on 
which they were fitted 
and the lines that were 
attached to hold victim 
and hunter together 
during the bloody and 
tragic hour, or two or 
three hours, when the 
whale was trying to 
escape by “sounding,” 
diving deep, by a thun- 
derous flight, or by 
turning on his enemy 
and endeavoring so to 
rid himself of the barb 
fixed in his mammoth 
body. 

There are also guns 
and acannon used, after 
the earliest days of the 
hand-thrown harpoon, 
to project the barbed 
weapon from the bow 
of the longboat or the 
deck of the whaler it- 
self. Ted Counter says 
that the modern whaler 
—and there are a few 
still afloat—uses firing 
bombs which, if and 
when they enter the 
whale’s body, explode 
and fill the cavities 
with a gas that helps 
keep the dying whale 
afloat till he can be 
lanced and killed. It appears that there 
were, in the older days, some varieties 
of whales the whaler could not hope 
to get—either those that were too 
fast to be overtaken, or those that 
sank when fatally wounded. But, 
alas, modern science and human in- 
genuity overcame that difficulty and 
now no whale is immune from a vio- 





lent death at the hands of the mod- 
ernly-equipped whaler. 

Another class of tools in the Counter 
collection are those used in reducing 
the dead beast to merchantable com- 
modities — blubber knives, saws, 
hooks, lances, and implements used 
to macerate and stir the simmering 
and vile-smelling pieces of flesh and 
“try out” the oil that was the pri- 
marty object of the whaler’s search 
and work. Your old whaler captain 
certainly did not carry his big crew 
as passengers any longer than he had 
to, consequently much of the work 
of “trying-out” was done aboard. 
Brick fireplaces were built on the 
open deck and over kindled fires 
therein were placed huge vats into 
which the hunks of meat and fat 
were thrown, to simmer and fry until 
all the oil was reduced. Once the proc- 
ess was started the fire was fed with 
scraps of flesh and sinew and carti- 
lage. It is small wonder that other 
ships gave a working whaler a wide 
berth and that Captain Smalley 
“seein’ a waler, beat to windard of 
her and clapt on sale because she 
stunk so!” 

I keep going back, in my mind, to 
the human interest side of this part 
of Ted Counter’s remarkable museum; 
I am thinking of the souvenirs the 
whalers fashioned and of which the 
collector has a large number and wide 
variety. Miniatures most ingeniously 
and beautifully made and inserted into 
bottles through the small neck are 
more or less familiar to all of us. 
I think I could understand the Ein- 
stein theory if I gave myself time, 
but I never will understand how those 
sailors performed this feat of legerde- 
main! There are not only tiny ships of 
many types, but landscapes, build- 
ings—and one rare item: a group of a 
dozen tiny figures of men standing at 
a most authentic bar completely 
equipped! The pictures give some idea 
a this part of the collection, but it is 
impossible to show or describe all of 
these intricate miniatures. And 
neither is there space to tell of Ted 
Counter’s other hobbies and collec- 
tions having to do with the Old West 
—that must be left for another time. 


























Dw you ever notice, after a 
rain, the accumulation of water in the 
dog's feeding pan, a bucket, or the 
wheelbarrow, and wonder how much 
rain really fell during the night? Sup- 
pose, when your neighbor leaned over 
the fence to remark, ‘Quite a lot of 
rain we had,’’—suppose you could 
expand your chest and reply, “‘ Yes, 
pretty fair—seventy-five-one-hun- 
dredths!"’ 

Your neighbor might mentally call 
you a ‘smart guy,” but perhaps he 
would also experience a twinge of 
envy. We have learned the compla- 
cency of knowing exactly the correct 
time, our automobile speed, our oven 
temperature. We have been ‘‘smart 
guy enough to let various gadgets 
relieve our minds of much guesswork. 
Here is the rain gauge to take the 
guesswork out of weather boasting 
and weather knocking! 

The *‘ seventy-five-one-hundredths”’ 
of an inch measured in a bucket, 
wheelbarrow, or feeding pan would 
be too inaccurate to satisfy a real 
investigator. But if the same amount 
of rain is increased or magnified to 
ten times that depth, the veracity of 
the record is increased in proportion. 





LET'S MAKE A RAIN GAUGE 
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A simple rain gauge with this in- 
creased accuracy can be made by any 
handy person able to manipulate a 
pencil, a pair of tin snips, and a solder- 
ing iron. Briefly, the idea is this: an 
inch of rain falling into an 8-inch fun 
nel, with that funnel emptying into 
a 24-inch cylinder, results in a depth 
of 10 inches in the cylinder. Or, re- 
versing the formula, a depth of 7% 
inches in the 2!4-inch cylinder indi- 
cates that 75/100 of an inch of rain 
has fallen into the 8-inch funnel. 

If you prefer your mathematics un- 
diluted, it works this way: the area 
of the mouth of an 8-inch funnel is 
equal to the square of 4 multiplied by 
3.1416 — in other words, 50.2656 
square inches. And the area of a 214- 
inch cylinder, by the same rule, is 
4.90875 square inches. The propor- 
tions of ten to one in those circular 
areas come within 0.3 per cent of be- 
ing exact. 

Use 28-gauge or 30-gauge galvan- 
ized iron. A sheet 24 by 30 inches is 
ample. The piece for the cylinder (A) 
is 30 inches long by 7% inches wide 
plus % inch for lap joint—or 81 
inches wide in all. The piece for the 
collar (B) is 3 inches wide by 2554 
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inches long plus 14 inch for lap joint 
—or 25% inches in all. The circular 
disc (D) is 2% inches in diameter. 

To mark out the funnel (C) draw a j 
214-inch circle (14-inch radius) on 
the metal, and from the same compass 
point draw an outer circle 9 inches in 
diameter (44-inch radius). From the 
compass point, draw a straight line 
to the outer 9-inch circle (points 1 and 
2). From point 2 on the outer circle 
measure a distance of 27 inches to 
locate point 3 on the outer circle. 
Draw a straight line from point 1 to 
point 3. Cut on line 2—1 and on line 
3—1, discarding this small segment. 
Cut out the inner 2 14-inch circle, then 
cut on the outer 9-inch circle. Draw 
the ends together and lap one }4-inch 
over the other, solder, and there is 
your funnel! 

Schoolboy stuff, but I challenge 
anyone to find a ready-made 8-inch 
funnel in any store! 

To form the cylinder (A), form or 
bend the metal around a 2-inch pipe, a 
broom handle, or some other round ob- 
ject of sufficient length. Lap one edge 
14 inch over the other and solder. 

Next comes the collar, one end of 
which is lapped 14 inch over the 
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other. Solder. Parts are now ready 
for assembling. Solder the disc (D) 
in one end of the cylinder, and solder 
the other end of the cylinder to the 
funnel. Now solder the collar to the 
rim of the funnel. 

Tastes may vary as to the manner 
of mounting a rain gauge. You may 
incline to a rustic tripod fashioned 
from crooked branches, or to wrought 
iron legs fastened to the funnel, or to 
a hollow rock pedestal. For my own, 
I took a 24-inch section of 4-inch 
drain tile, buried 18 inches of it per- 
pendicularly in the ground and low- 
ered the cylinder into the hole. What- 
ever you choose, remember that the 
rim of the collar must be horizontal, 








that the cylinder should be vertical, 
and that the gauge must be remova- 
ble to allow for dumping out the 
rainfall after periodic readings. 

The rain gauge should be placed in 
in an open space where no dip from 
roof, trees, or shrubs will fall into it. 
Keep it away from buildings which 
might deflect an eddy of wind toward 
it, Carrying more rain than actually 
fell out in the open. The 3-inch collar 
on the top of the funnel will keep 
heavy raindrops from splashing out- 
side the funnel proper, and failing to 
enter the cylinder—thus insuring the 
last factor of accuracy. 

A yardstick will serve for readin 
the amount of rainfall. Run the nh 
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gently down through the funnel until 
it touches the bottom of the cylinder, 
then withdraw it quickly and make 
your depth reading. One inch on the 
yardstick indicates 1/10 inch of rain- 
fall—or, more professionally, 10/100. 
One and one half inches would be 
15/100. Two inches would be 20/100. 
And ten inches on the yardstick would 
be 100/100 or one inch of rainfall. (If 
you have a New England conscience, 
you might reduce the displacement of 
the yardstick by splitting it in half 
lengthwise or by planing it down 
thin!) Readings from your home- 
made gauge will coincide very closely 
with official measurements by the 
most elaborate gauges in your vicinity. 


SCIENTIFIC SHORTS 


OF SPECIAL 


INTEREST 


TO WESTERNERS 


Ar A recent meeting of the 
American Association for the Ad- 
vancement of Science in Los Angeles, 
Drs. Tompkins, Tucker and Clarke, 
of the University of California, de- 
scribed a ‘‘new’’ root-rot of aster 
which is becoming more and more im- 
portant in the cool Coast regions, as, 
for example, around San Francisco. 
The root-rot flourishes in wet soil 
and well-watered beds. Infected plants 
wilt, brown and die. The disease is 
not the ordinary aster wilt caused by 
a Fusarium fungus but is caused by a 
water mold—hence the correlation 
with moist Coast growing conditions. 
Home growers in areas where the 
disease may occur should not confuse 
the new trouble with the ordinary 
aster wilt. Ordinary aster wilt can be 
avoided by the use of wilt-resistant 
asters but these are not successful 
against the new trouble. Care in start- 
ing the plants and subsequent water- 
ing seems to be the only preventive 
yet suggested. 

In this report we have a further ex- 
ample of a scientific axiom: a disease- 
resistant variety is usually resistant 
only against the specific disease for 
which it was developed. 


* 
On YOUR trip through the 


California mountains this fall you 
may see a grove of voung Yellow or 
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Jeffrey pines with the tops dead or 
dying; and on closer examination you 
may see that the tree has been com- 
pletely girdled near the top for sev- 
eral inches or even a foot or two. This 
is the work of porcupines, which are 
abundant in some of our forests. They 
find rich feeding in the somewhat 
sweet sap wood of this portion of the 
tree. The damage they do is enormous. 
The girdling is responsible for many 
of the fork-top trees you see in the 
forest, such trees being much reduced 
in value as merchantable timber.— 
G.H. Goprrey. 
8 


To Dr. J. E. Church, of the 
University of Nevada, the snow in the 
Lake Tahoe region of the Sierra 
Nevada was the answer to that baf- 
fling question:** Where does the water 
come from?’’ An authority on snow 
in national and international hydro- 
logical circles, Dr. Church made re- 
peated trips to the winter mountains 
until he devised a means of measuring 
up snowbanks in order to forecast 
spring and summer flow of rivers. And 
now snow surveyors are regularly em- 
ployed to tell the power companies 
‘* down below’’ how much water will 
be available to light the houses of our 
western Cities, to tell the farmers be- 
fore they plant their fields, how much 
water they ,will have. for irrigation. 

The_method is simple. A series of 


“snow samples’’ is taken by means 
of a tubular sampler which reaches 
down into the snow to take out a 
‘“core.’’ This ‘‘core’’ is weighed on a 
specially designed Mount Rose Spring 
Balance, which indicates directly the 
number of inches of water which 
would result from a melting of the 
cross section being weighed. Water 
content of the different snow cores is 
averaged. Computations are made for 
the average of the entire snowcover, 
and for the year. Results are com- 
pared with records of past years, and 
the amount of water to flow in the 
stream fed by the particular water- 
shed measured, is forecast before the 
runoff begins. 

With the great question of how 
much water satead at its source end, 
Dr. Church is now occupying himself 
with the sometimes more baffling 
question of where does the water go as it 
affects the western states.—Emity 
Ricuarps, University of Nevada. 


Have you noticed the dying 
of branches in Monterey cypress 
clumps or hedges, in recent years? 
Much of this dying has been found to 
be due to the parasitic growth of a 
disease-producing fungus of the group 
called Corynium. The control has not 
yet been satisfactorily worked out.— 
G. H. Goprrey. 
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Sprinc in my garden means 
daffodils. On their level—the ground 
—they are as essential to that season as 
are the flowering fruit trees on their 
level, far above the ground. Of course 
I grow other large spring bulbs, hya- 
cinths, tulips, Dutch irises, but these 
have become somewhat incidental. The 
tulips and bulbous irises come and go, 
are tried in different places and ar- 
rangements, but never is the depend- 
ence placed on them that I give to the 
daffodils, which are permanent and re- 
cur regularly with the rhythm of the 
seasons. So here I shall stress daffodils 
as I do in my garden. If so doing in- 
duces others to plant more of them, I 
am sure I do these gardeners a service, 
for the daffodil is one of our great 
flowers. Moreover, it is now in such 
process of improvement, not merely in 
size and height, but in color, substance, 
poise, and variety, as will almost cer- 
tainly make it the next flower of fash- 
ion. 

Though the daffodil needs no apol- 
ogy, it does need an introduction, after 
which its own inherent virtues will be 
enough. We on the Pacific Coast, and 
this is especially true as one goes 
through northern California to Oregon 
and Washington, have almost perfect 
conditions for growing and flowering 
daffodils. South of San Francisco it is, 
regrettably, often rather dry for them, 
but if we are getting into a cycle of wet- 
ter winters and can expect more like 
the last one, they will be as happy there 
as farther north. In any event the bunch- 
flowered narcissus, sometimes called 



















BUT 


polyanthus, sometimes tazettas, being 
from the Mediterranean, will flourish 
in drier conditions, and those bred from 
more northern and mountainous species 
can be artificially watered in dry winters. 
I have never seen daffodils get too much 
water; they just love it, and were at 
their best in the two rainiest seasons | 
can remember. 

Daffodils have many claims to con- 
sideration. First of these is their earli- 
ness. The polyanthus varieties, Paper 
White and Soleil d’Or, if watered well 
in October and November, will flower 
by Christmas, sometimes long before, 
and continue until February Gold and 
King Alfred and other early trumpets 
come in. Those who grow only one 
kind or two will complain of the short 
season, but by a careful selection of 
varieties it is possible to have members 
of the narcissus family in flower during 
three months, and of the true daffodils 
I always have a season of six weeks, 
often more. Perhaps I should say here 
that Narcissus is the botanical name of 
the whole family, daffodils the popular 
name generally applied to all but the 
bunch-flowered section, and that the 
term jonquils, often wrongly used in 
California in place of daffodils, should 
be limited to the small section of the 
latter with rounded rush-like flower 
stems and several small, solid yellow 
blossoms on each. 

And consider their comparative per- 
manence. True, one occasionally loses 
one’s stock of a variety or it runs out 
and fails to flower. Sometimes the daf- 
fodil fly or mosaic decimates one’s 
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bulbs; but generally speaking, I find I 
can depend on most varieties to reap- 
pear cheerfully every spring and flower 
regularly. I have patches of some of 
the older varieties planted ten years 
ago, and they were still going strong 
last spring. Because daffodils, being left 
alone, endure, it is possible to plant 
them in a pleasing, naturalistic manner 
which is harmonious with the genius 
of the flower, naturally informal —a 
virtue not shared by tulips or Dutch 
irises, however colorful these may be. 
In my garden and in others on the 
fringes of civilization, immunity to the 
raids of gophers is essential to 
permanence, and very fortu- 


nately this pest dislikes 

the taste of the bitter = 
bulbs of daffodils as \ 
much as I like their ? \y, 


sweet flowers. 

Lastly, their ease of 
culture is extraordi- 
nary. I am not consid- 
ering the growing of & 


4 
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we e*. 

~ * 
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Consider the entire 
effect when planting 
bulbs. A good exam- 


ple of a spring bor- 
der is shown in photo- 
graph at extreme left 


Your fall planting 
should by all means 
include some of the 
"lady" or "candy 
stick" tulips (Tulipa 
clusiana) — see 
photograph at left 
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exhibition blooms, but for fine At 
general effects and pleasant 
cut flowers they ask little. Any 
fair garden soil, preferably 
not too light and dry, if dug 
a foot deep (the bulbs being 
planted a little less than half 
that depth), will take care of 
them for several years. They 
will probably be at their best 
the second and third years, but 
except for some varieties like 
King Alfred, I find they do 
not have to be divided and re- 
planted even then. Undoubt- 
edly when left unmoved for 
many years they get too 
crowded and tend to stop 
flowering, sometimes to die 
out. I have found by opens 
ment that they will not flour- 
ish in full shade but will 
cheerfully endure and enjoy 
the filtered sunshine of de- 
ciduous trees which leaf out 
only after their flowering time. 
In case of attack by mosaic, 
shown by a twisting and stunt- 
ing of the leaves and flower 
stems, dig out and discard af- 
fected bulbs at once, as there 
is no cure known to us at pres- 
ent, for this obscure disease. 






Springtime in the 
commercial gar- 
dens of the Cali- 
fornia Nursery Co. 


I can’t recommend daffodils for for- 
mal planting or in borders near the 
house if one objects to their drying 
foliage, which must not be removed 
until it turns yellow. In any case they 
are far more effective planted in what 
may seem a casual manner. Mine for 
the most part are in irregular cloud-like 
drifts on the edges of the property, the 
earlier ones scattered through a plant- 
ing of lilacs, the main season ones 
forming the ground covering of a little 
orchard to the south, and many of the 
novelties and seedlings among and be- 
low some young oaks down toward 
Wildcat Canyon. These might be called 
marginal plantings, and are possible 
because they need no artificial water- 
ing, no summer care, and only weeding 
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right, 
examples 
Leedsi group—Lord 
Kitchener and Mrs. 
Nettie O'Melveny 


Below, N. Triandrus 
albus, a little gem for 
the discriminating 
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of the 


before they come up 
and as they die 
down. They have 
their day, perhaps 
I should say their 
month, and then 
can be forgotten. 
Informally planted, 
their grace, airiness, 
even the limitation 
of color to yellow 
and white with oc- 
casional orange 
cups, bring us a blond beauty and a 
youth and freshness peculiarly fitting 
to spring. 

Because I know that only a few gar- 
deners are acquainted with many va- 
rieties of daffodils and therefore most 
people confine themselves to the trum- 
pets, I propose to mention some of those 
I have grown for a long time, cheap, 
husky and floriferous ones with which 
the beginner might well start. For gar- 
den purposes and especially for natural- 
izing, the best of the standard varieties 
are as effective as the novelties. In the 
big trumpets, which are mostly early, 
include King Alfred, pure golden yel- 
low; Tresserve, like a larger Emperor 
and of the same paler yellow; Spring 
Glory, cream white with clear yellow 
trumpet ; and Eve for an all-white trum- 
pet. From the incomparabilis group, 
with trumpets shortened to big cups, I 
suggest Croesus, light yellow with 
orange shaded cup; Whitewell, white 
with pale yellow cup edged darker; 
and, if you can afford a novelty, John 
Evelyn, large, pure white, with a lovely 
frilled yellow cup, flattened and of 
great size. The Leedsii section includes 
many white flowers with yellow cup, 
these often paling to white. Of them I 
recommend as fine value Lord Kitche- 
ner, rather early, and Hera, quite late. 
The Barrii varieties have either yellow 
or white perianths and shallow cups, 
generally wholly or edged orange scar- 
let. Sunrise is very early and distinct, 
Seagull an inexpensive midseason one, 
and Firetail a late and very fine white 
perianthed variety with solid red cup, 
a novelty now coming down in price. 


In the flat-eyed poeticus section, Orna- 
tus maximus is pethaps as good value 
as any of the standards. 

One of the jonquil hybrids, Butter- 
cup or Golden Sceptre, should be in- 
cluded, as these, rather like small yel- 
low trumpet daffodils, are wonderfully 
free and effective. The beginner doesn’t 
need both. Then there are a group of 
smaller hybrids where the little cycla- 
mineus or triandrus is one parent. Of 
these hybrids, February Gold, Queen 
of Spain, and Agnes Harvey make a 
good selection in color, form, and sea- 
son. I grow Twink (early) and Snow- 
sprite (late) of the doubles. (About 
the latter class I am less enthusiastic, 
but both of these are good.) Every 
California garden should have the poly- 
anthus Paper White and Soleil d’Or 
for earliness, and where these are not 
very hardy, in the north, some of the 
hybrids with poeticus, called poetaz, 
might be ak though, personally, I 
find them less attractive than the real 
daffodils with larger.single flowers to 
a stem. 

As long as four’or five years seem 
an eternity to most American gardeners, 
I cannot hope to intetést many of them 
in the enthralling game of hybridizing 
and raising daffodils from seed. one of 
my main hobbies. For this purpose a 
few good novelties are desirable as par- 
ents if the ‘sreeder hopes for real prog- 
ress. After the crosses are made, the 
ripe seed gathered and sown an inch 
deep in early autumn, germination fol- 
lows the next spring. Then come two 
years of growing on the little bulbs in 
their seed beds or frames, after which 
they are large enough to go out into the 
open ground, where many will flower 
the fourth year and nearly all the fifth. 
The excitement and thrill of seeing 
them first flower is worth all the wait- 
ing, and if one gets a real advance, the 
bulb can be grown on and increased to 
beautify your garden with your own 
daffodil creations, perhaps supply you 
with varieties particularly adapted to 
your own conditions. At present the 
novelties come mainly from the British 
Isles. Many are the work of amateurs. 




















How to provide an occa- 
sional extra bed or two without 
carrying the expense of an extra bed- 
room is a question that confronts 
every regulation household. We like 
to have friends and relatives from the 
East visit us, like to be able to invite 
friends from out-of-town to stay over 
night with us so that we can enjoy a 
good, long evening of unhurried con- 
versation, rather than one of those 
unsatisfactory ones foreshortened by 
the expected announcement, “Well, 
we must be getting along down to 
the hotel.” Or, if we live “in the 
country,” as city people are inclined 
to call all suburbs and small towns, 
we like to have our city friends out 
for leisurely week-ends of good talk 
and games and loafing in the sunshine 
or by the fireside. 

Where to stow away these guests 





What baby could raise 
his voice in protest 
against going to bed 
when the foundation of 
his sleep is a smooth top 
mattress such as this? 


No, it isn't a davenport, 
it's a smart new studio 
couch flanked by end 
tables. Opened up, it 
converts into one double 
bed or a pair of singles 







PROVIDE FOR EXTRA 
BED SPACE 


so that they will not go home won- 
dering why on earth they ever left 
their own comfortable beds—that és 
a problem. How can we provide extra 
comfort without going to unreason- 
able extra expense? 

There are at least two thoroughly 
satisfactory solutions to this question. 
Either or both may be employed de- 
pending upon how extensive your 
entertaining—voluntary or involun- 
tary—is likely to be. 

If you already have a home that 
comfortably fits your family but does 
not allow for a single over-night 
guest, an casy answer is one of the 
new studio couches. These are a far 
cry from the old bed-davenport and 
the sanitary cot, that ec sae out 
in the morning imprinted as neatly as 
any waffle, on one side at least. 

To begin with, these studio couches 
have really good, 
springy springs, 
embedded in pad- 
ding that will 
stand up well un- 
der long, hard 
usage. Big, firmly 
packed cushions, 
which take the 
place of the usual 
davenport back, 
make the couch a 
highly satisfactory 
move of seating 

urniture. As to 
coverings, youmay 
choose from a wide 
variety of uphol- 
stery materials, 
that this new piece 
of furniture may fit 





in with those already established in 
your living room. 

For one person alone, the couch 
“as is” —that is, without unfolding— 
provides a super-comfortable bed. To 
take care of two persons, it opens up 
to form either one extra-wide double 
bed, or two separate single beds, as 
you please. An inconspicuous pull- 
out drawer or tray on casters holds 
bed pillows and blankets. 

As the studio couch is a remote 
descendant of the bed-davenport, so 
has the modern wall-bed come a long 
way from the old-time folding bed. 
If you are building or remodeling a 
house, it is smart to include space for 
a wall-bed; or, if there is a roomy 
closet adjoining living room, dining 
room, or sun room, it is quite possible 
to install such a bed in a house al- 
ready built. 

There are at least two kinds of 
satisfactory fold-away beds: one is 
fastened permanently onto the door 
of the closet, while the other is “free- 
wheeling,” and can be rolled to any 
desired spot. Friends who have a sum- 
mer cottage at Buckingham Park, 
Clear Lake, have ingeniously solved 
the “spare room” problem by build- 
ing a large closet at one end of their 
L-shaped screened porch. This closet 
(ike a miniature two-car garage) 
holds two double roll-around beds, 
which, when needed, are trundled 
out and placed to catch the best 
breeze. When one bed is pushed around 
the corner from the other, on this 

roomy porch, a measure of privacy is 
attained. 

If you adopt either or both of these 
“guest-bed” (Continued on page 47 
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UNUSUAL APPLE SALAD 


(Illustrated on this page) 












i Reel and core 
1x apples, uniform 
UL S2e yew wwe 

























-—] 

























sn P ners tender 
ih syrup in lar 
Miike -..2t 








Put apple into 
. Cups; shialf<with 
pmeapple and nutg~ 








































Pour lemon 
tine over 


apples. Chill~+~ 











Turn out on 
lettuce and to 
sith fluffy mayonnaizes 





At a club convention, I saw three ladies picking this salad to pieces and jot- 
ting down their findings on slips of paper! 

Peel and core 6 apples. Have ready a good-sized kettle (large enough so that 
the apples will not = piled up in it) with 3 cupfuls of water and 1 cupful of 
sugar, and a bit of red or green vegetable coloring if desired. Cook until tender, 
being careful that the apples do not lose their shape. Put each apple into a large 
cup and fill the cavities loosely with chopped pineapple and nuts. Make up a 
package of lemon-flavored gelatine (use the liquid remaining from cooking the 
apples with hot water added to make a pint). Pour this gelatine over the apples, 
covering them well. Chill. To serve, unmold each apple on a crisp lettuce leaf, 
and top with mayonnaise to which whipped cream has been added.—Mrs. E. 
M. W., Amity, Oregon. 


GOLDEN PUMPKIN COOKIES 





These very yellow, puffy drop cookies are a 
clever touch for Hallowe'en festivities. Then, too, 
they furnish an excellent way of using up that 
last cupful of pumpkin from the can, after a pie is made. 


GOOD WITH COFFEE 
OR CANNED FRUIT 











4 teaspoonfuls of baking powder 
1 teaspoonful of salt 
1/, teaspoonful of ginger 
1/4, teaspoonful of allspice 
1 teaspoonful of nutmeg 
1 teaspoonful of cinnamon 
1 cupful of raisins 
1/4, cupful of chopped nuts 


1/4, cupful of shortening 

11/4, cupfuls of sugar 

2 eggs, well beaten 

1 cupful of canned or cooked pumpkin 

1 teaspoonful of vanilla extract 

1 teaspoonful of lemon extract 

1 teaspoonful of grated lemon rind 
21% cupfuls of sifted flour 


Cream the shortening and sugar thoroughly; add the eggs and pumpkin and 
the flavorings. Stir in the dry ingredients which have been sifted together, add 
the raisins and nuts, and mix well. Drop by teaspoonfuls onto a greased baking 
sheet (these spread very little) and bake about 15 minutes in a moderately hot 
(400°) oven. Sugar and cinnamon mixed in a shaker may be sprinkled over 
the cookies before baking, if desired.—E. L., Bell, California. 


DANISH DESSERT 





1 cupful of brown sugar 
4 eggs, well beaten 
1 cupful of milk 

1/, teaspoonful of salt 


A TOP OF STOVE DINNER 


Chilled Pineapple Juice 
Fresh Vegetable Plate—Peas, 
Spinach, Buttered Carrots, 
Fried Tomato Slices 
(Without the Familiar Poached 


g! 
Sliced Cucembare and Onions 
in Vinegar 
Bread and Butter Jam 
*Danish Dessert garnished 
with Peaches 
Coffee 


Put the brown sugar into the upper part of a 
double boiler, making the layer as level as pos- 
sible. Blend the milk, eggs, and salt, and pour 
carefully over the sugar so that it is completely 
covered. Cook over hot water until the custard is 
stiff when tested with a knife (about 45 min- 
utes). Chill, and serve either by “spooning” it 
out of the double boiler, with some of the brown sugar syrup on each portion; 
or run a knife around the edge and turn the custard out into a rather large, shal- 
low dish and serve at the table. This is very good either for family or ‘‘com- 
pany.” Berries or sliced peaches are good with it—A. S., Manitou, Colorado. 











TO USE EGG YOLKS 


Many recipes call for egg whites only, and then there is the problem of how 
to use the yolks. I drop them into a pan of boiling water and let them cook 
hard, then I have the yolks ready to push through a sieve and use as a garnish 
for salads, spinach, and other dishes that are made more attractive by a topping 
of fluffy cooked egg yolk.—D. A., Seattle, Washington. 


These recipes are just the right size to mount on filing cards, or they may be pasted in 

your cooking scrap book. You are invited to send in your own best recipes—as many 

as you wish, each recipe with your name and address on a separate sheet of paper. 
Please state the brand name of each ingredient that you use 
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EMERALD PUDDING 


(Illustrated on this page) 





This makes a lovely mint-flavored dessert, espe- 


cially nice with a dinner featuring lamb. A LAMB DINNER 
Consomme Crackers 
Roast Leg of Lamb Gravy 
Hot Rolls Currant Jelly 
Oven-browned Potatoes 
Tomato Salad 


1 package of lemon flavored gelatine 
1 pint of hot water 
1 cupful of whipping cream 

1/4, pound of blanched almonds, cut fine 


1 dozen marshmallows, cut fine Coffee 








*Emerald Pudding 


1/, dozen macaroons, cut or crumbled fine 
1 small jar of mint-flavored emerald grapes 





Dissolve. the gelatine in the hot water; cool. When it begins to thicken, beat 
well with a rotary beater, then fold in the whipped cream, the chopped almonds, 
marshmallows, macaroons, and most of the emerald grapes. Pour into a mold 
and chill, then turn out onto a large plate and garnish with whipped cream and 
the remaining emerald grapes or with fresh grapes.—E. J. C., Spokane, Wash- 
ington. 

RUSSIAN SALAD 





Run cold fried beef liver, hard-cooked eggs, 
and onion through the food grinder, allowing two 
eggs and one medium-sized onion to each half- 
pound of liver. Serve heaped on lettuce leaves 
topped with mayonnaise, with a dash of paprika 
or chopped chives or green onion tops for color. 
—R. F., Anaheim, California. 


CHILDREN'S FAVORITE 
LUNCHEON 


*Russian Salad 
Whole Wheat Bread 
Escalloped Tomatoes 
Fruit ee Maas Cookies 
il 











BEEF STEW DE LUXE 





2 pounds of chuck beef 

4 carrots, cut lengthwise 

1 small bunch of celery, cut in four-inch lengths 
6 small white onions, peeled 


NOT TOO HEARTY 


Grapefruit Salad with 
rench Dressing 


6 medium-sized potatoes, peeled Coaches , a D sng p= Relish 
H e ew e uxe 
2 tablespoonfuls of minced parsley Hot Biscuits pe 
11/, teaspoonfuls of salt Orange Ice Coffee 








Seasonings to taste 





Have the meat cut into pieces about two inches square. Wipe with a damp 
cloth, and brown well on all sides in a Dutch oven or kettle containing a small 
amount of hot fat. Add boiling water to cover the meat, put in a bay leaf, a 
few whole black ay pe and a few rosemary leaves if desired, cover the kettle, 
and let cook gently for one hour, or until the meat is almost tender. About 45 
minutes before serving time, add the vegetables, and continue cooking until 
they are done. Serve on a hot platter, with the meat in the center and the vege- 
tables arranged attractively around the outside. Sprinkle with minced parsley. 
Thicken. the liquid for gravy, and serve separately in a bowl. If desired, dump- 
lings may be dropped into the stew 12 to 15 minutes before it is to be served. 
If so, drop them so that they will rest on the meat or vegetables, rather than 
in the liquid. Keep stew kettle tightly covered while they are being steamed. 
—Mrs. E. A. P., Berkeley, California. 


BAKED SPINACH 





Chop two or three pounds of well-washed raw, 
crisp spinach rather fine. (A baking powder can 
with a few holes punched in the bottom makes a 
pretty good chopper, or you may use a sharp knife 
on aboard.) Put it into a baking dish with a tight- 
fitting cover, spread the top with strips of lean 
bacon, cover and bake 15 to 20 minutes in a mod- 
ate (375°) oven. You will find this different tasting and good.—M. L. P., Cos- 
mopolis, Washington. 


OVEN DINNER DELIGHTFUL 
Lettuce with Thousand Island 


Dressing 
Meat Loaf ‘*Baked Spinach 
Baked Grated Carrots 
Bread and Butter 
Sliced Dill Pickles 


Lemon Chiffon Pie Coffee 











Recipes having a ‘western flavor’ are preferred; those from eastern states are not 

acceptable. On publication, $1 is paid for each recipe printed; unused contributions 

can not be acknowledged or returned. Address your letters to Genevieve A. Callahan, 
The Kitchen Cabinet, Sunset Magazine, San Francisco 
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WHEN YOU BUY YOUR NEXT 
KITCHEN RANGE 


Some sense to these 
smart new ranges with 
storage space galore 


















Wien did you buy the 






























range you are now using? Five, seven, Top stove burners are 
ten years ago? How much did you divided or arom, 
ay for it? Probably $39.50, or even ee 
a if you were figuring at the time Below, a gas range 
that this one would “do” for a year demonstrates com- 
= or two until you fixed over the bined style and utility 
kitchen, etc., etc., etc. Ton au tema at 
Now that we have come back far non-smoking broilers 
enough in our thinking so that we are illustrated below 






aren't afraid to do a little figuring 


: : 1 ' 
on the next six months, let’s take a = Somer See tanie 


circle, the enameled 









good look at this stove question. If lift-top (which cov- 
you bought our stove say eight ers gas burners when 
years ago and paid $40 for it, you not in use) is counter- 





balanced for safety 





have paid just $5 a year for the use 
of that range—$5 a year in actual 
cash outlay, that is. We won't say 
anything about the mental wear and 
tear caused by its inconveniences 
and homeliness, nor of the occasional 
j waste of good food by burning or 



























































underbaking because its oven is 
entirely uncontrolled. The point 
is, you have really got your 
money’s worth out B that old 
stove by this time, haven’t you? 
And if there were no trade-in 
value on the thing, you could 
afford to give it away with a 
clear conscience, to someone 
who is using a stove that is even 
worse than yours! 

Having disposed of the old 
one, which, among all the en- 
Gadcnencsethoet you 
take into your home? 

Time was when a kitchen 
range was simply a stove, but 
no more! It is a piece of furni- 
ture with certain almost human 
attributes. Within the past year 
or so, both gas and electric 
ranges have been going through 
the same transformation in 

(Continued on page 40 
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MAKES GOOD CAKES 


(seller! 


HAVEN'T you often wished for a 
cake flour that would give a fluffy, 
moist, “melt-in-your-mouth” texture 
...a cake flour that would make light, 
tender, luscious cakes that keep fresh 
and moist after they are cut? Here it 
is...GLOBE “A1” Special CAKE 
FLOUR...a new flour created after a 
year’s testing and experimental work 


by GLOBE MILILS...a “different” 
flour because it makes cakes that keep 
their moist, tender freshness much 
longer. GLOBE “A1” Special CAKE 
FLOUR has another “difference”... 
it is sold at a price which makes it 
economical for all cakes because no 
premiums or gadgets are included in 
the price you pay. 














wat MO Ore, 










NO PREMIUMS 
NO GADGETS.. 


are added to the cost 
of GLOBE “A1” Special 
Cake Flour. The VAL- 
UE is all in the product. 


YOU SAVE THE 
DIFFERENCE 















GLOBE AL 
CAKE FLOUR 
MAKES ‘Al’ CAKES! 
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A new S 


standard 
of fence 


QUALITY 








@ To the unaided eye, most chain link 
fence looks alike. But its metallic con- 
tent can deceive all but expert judges 
of quality. 

To protect the fence purchaser before 
he buys, Cyclone now proclaims its def- 
inite, measurable standard of resistance 
to rust, comosion and time. This standard 
is based on the universally recognized 
Preece test. 

Cyclone sets its standard at a mini- 
mum of 12 1-minute immersions by the 
Preece test. And all Cyclone Chain Link 
fence will bear this special ‘‘Cyclone 
12-M” seal as its guarantee that every 
foot will meet this quality standard. 

Before you buy, find out what this 
Preece test means to you—how it will 
help you “show up” fence that does not 
meet the highest quality standards. 
Every prospective purchaser of fence is 
invited to mail the coupon and get the 
real facts on chain link fence in the 
famous Cyclone book—"'Fence—Howto 
Choose It — How to Use It”. Mail the 
coupon for your free copy. 


STANDARD FENCE COMPANY 


General Offtces: Oakland, Calif. 
Pacific Coast Division of 
Cyclone Fence Company 

General Offices: Waukegan, III. 


MAIL THIS COUPON TODAY 
Satan Fence Co., Oakland, Calif. Dept. A-21 
Please mail me without obligation a copy of your 
book, “Fence—How to Choose It—How to Use lt.” 


I am interested in fencing approximately........ 
feet of O Industrial property O School DO Play- 
ground CD) Cemetery property LI Residence L Estate 


Cyclone Fence 
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YOUR MEALS 





by ESSIE L. ELLIOTT 


I: ONE consults groups of club 
women in their homemaking sections 
or of young men and women in high 
school or college nutrition classes as 
to what they most desire to know, 
the majority of responses will be that 
they wish help in balancing meals. 

This awakening to the need for a 
better dietetic regime is a significant 
trend in this first third of the twenti- 
eth century. It is an unmeasured but 
all important element in the struggle 
which happily is proving successful 
against infant et child mortality, 
old age, deficiency diseases, and other 
conditions which removed our ances- 
tors prematurely from this pleasant 
earthly scene. 

An interesting approach to this ap- 
pealing subject is to try to organize 
existing knowledge into a few easily 
applied rules or principles by which 
any one who deals with food plan- 
ning and preparation may be guided 
with satisfaction. These rules may be 
grouped as dietetic, economic, and 
aesthetic. Each will be briefly dis- 
cussed. 

The temptation to review the pres- 
ent knowledge of food values neces- 
sary to the intelligent planning of 
nutritionally balanced meals must be 
resisted in an article as brief as this is 
to be. It would, however, put before 
us in their proper relationships those 
six food groups, often referred to as 
the food sextet. They are proteins, 
fats, carbohydrates, vitamins, min- 


| eral elements, and water—all abso- 





lutely essential to optimal health. This 
review would also clarify calories and 
acid-base balance. It would scatter as 
does mist before sunshine, all those 
silly food fads, fallacies, and fancies 
which plague the uninformed or re- 
main with the one who clings to the 
beliefs of his science-minus ancestors. 

Each individual who continues to 
eat will benefit by a self-imposed 
course of reading. The government 
agencies are excellent and will help 
you for the asking. The Bureau of 
Home Economics at Washington is 
noteworthy for its unprejudiced and 
scientific reports. Each of our states 
issues frequent bulletins which we as 
taxpayers subsidize and then fail to 
use toadvantage. The Journal of Home 
Economics and other professional and 
reliable magazines; demonstrations 
and lectures by graduate home econo- 
mists; books and articles by authors 
such as Dr. E. V. McCollum, Mary 
Schwartz Rose, Jean Bogert, Dr. Agnes 
Fay Morgan at Berkeley, (that spicy 
one by Edith Barber on “What Shall 
I Eat?” is fun to read), and many 
others equally fine and reliable, make 
the way easy for the layman so that 
he need no longer remain mystified 
about the hidden worth of the food 
he eats. 

A consensus of opinion among most 
experts gives us these few valuable 
guides as a beginning: 

Plan for the day or week rather 
than by the meal. Be sure this daily 
plan includes: (Continued on page 28 
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This morning 


the Dionne ‘OQuints’ 


had Quaker Oats! — 





OR a few pennies, your children may have the very 

same brand of oatmeal selected by the experts in charge 
of the Dionne ‘Quints’. Quaker Oats was chosen for these 
world-famous babies, even before their first birthday, because 
it does children such a world of good. There is as much of 
the precious Vitamin B for keeping fit in 1c worth of 
Quaker Oats as in 3 cakes of fresh yeast! So follow the 
example of the authori- 
ties who are raising the 
Dionne Quintuplets. 
Give your youngsters the 
nourishment of a Quaker 
Oats breakfast tomorrow 
morning. 


World Copyright, 1935, N. E, A. Service, Inc. 
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That’s why the cereal chosen for the Dionne Quints 
is Quaker Oats! 


@ Mothers! On the Dionne Quints the world has showered its model methods of raising children. 
QUAKER OATS was selected as the cereal for these precious babies even before their first birthday! 
Consider that recommendation for your children a serve Quaker Oats daily. It is rich in Vitamin 
B, the vitamin Doctors say combats CONSTIPATION, POOR APPETITE, and NERVOUSNESS—for both 
children and grown-ups, who lack that vitamin in the diet. QUAKER is flaked from the cream of the 
oat crop. Flavory. Surpassingly good. For about 1c per dish, it supplies amazing material for growth, 
muscle and food-energy. The ONLY oatmeal with Sunshine Vitamin D also. Order from your 
grocer. Either 24 minute quick-cooking, or regular. 


* Where poor condition is due to lack of Vitamin B. 


/N VITAMIN-B- FOR KEEPING F/T * : 3 CAKES OF FRESH YEAST 





I WORTH OF QUAKER OATS «au 





Quaker Oats and Mother’s 
Oats are the same 
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Things you 
should know 


ABOUT 











Ti) 
To keep salt cellars 
from clogging 


Fill them with pure salt. Science 
finds it’s the foreign matter in 
impure salt that attracts moisture, 
not salt itself. Because it’s double- 
purified, Leslie Salt resists mois- 
ture longer. 





To get '/5 of your salt 
“FREE” 


Compare the weights of salt 
packages. Leslie Salt gives you 
a full 2 pounds— 1/5 more salt 
for your money. Within a year, 
that extra quantity amounts to a 
2 months’ supply of salt —“free”’! 





WISE 
Cooks 
ALWAYS, 
GET 







2 FULL LBS. more for your money 











We recommend as a guide to “buoyant 

health” for every western family, the book 
FOOD and HEALTH 

by Dr. Henry C. Sherman of Columbia 

University. Published by Macmillan. Price, 

$2.50. Buy it at your bookstore or order 

through SUNSET Magazine, San Francisco. 













Plan Your Meals 


(Continued from page 26) 


One quart of milk for each growing individual, one pint 
for each adult. 

Two or more fruits, one uncooked if possible. 

Two or more vegetables, one leafy. 

At least one whole grain food through bread or cereals. 

At least one serving of food rich in protein, such as eggs, 
cheese, meat. 

Complete the energy requirement with additional 
bread, cereals, potatoes, fats, and sweets. 


THE BREAKFAST PATTERN 


The breakfast is of far more import- 
ance than this hurried age yet recog- 
nizes. Follow the pattern given be- 
low, exercising your imagination to 
secure variations. Watch the irrita- 
bility and fag of mid-morning dis- 
appear. Note the improved complex- 
ions of your teen-age family members. 


Rule: A fruit, a protein, a cereal, a beverage; or in other 

words, 

A fruit or fruit juice or both. 

Eggs, bacon, ham, fish or cheese. 

Acooked cereal or a bread stuff or both, dependent 
on needs. 

Milk, cocoa, or a cereal beverage. 

Jam, jelly, honey or marmalade are desirable addi- 
tions. 


THE LUNCHEON PATTERN 


Even though the noon day meal is 
to be the less hearty of the two re- 
maining, it should not be too sketchy. 
A suggested pattern is: 


SOMETHING HOT (soup, beverage, chowder, or vege- 
table dish). 

SOMETHING SUBSTANTIAL (to give energy or pro- 
tein or both, as an egg sandwich). 

A NUTRITIOUS BEVERAGE (as fruit juice or milk). 

SOMETHING SWEET OR SAVORY (as in desserts 
or fruits). 


THE DINNER PATTERN 


The dinner is customarily planned 
around its main course of a meat or 
other protein food. A soup, fruit, 
or a salad may precede it. Potatoes, 
another vegetable, bread and butter 
accompany it. A dessert and beverage 
offer a final opportunity for meeting 
the day’s requirement. 


ECONOMICS OF MEAL PLANNING 


There should be economy of both 
money and time woven into the die- 
tetic plans outlined above. We have 
all been admonished to buy in season 
in order to secure maximum flavor 
and minimum cost. We are told that 
our dollar should be spent roughly in 
this way for a family which includes 
children: 


20 cents for fruits and vegetables. 

20 cents for meat, fish, poultry, eggs, and cheese. 
20 cents for milk. 

20 cents for breads, cereals, and legumes. 

20 cents for sugar, fat, tea, coffee and other staples. 


If, therefore, the monthly food bill 
is $30, one-fifth or $6 should have 
been spent for fruits and vegetables, 
$6 for meat, etc., $6 for milk, and so 
on. Is it? An interesting budgetary 
analysis for us all. 

Food preparation is a relentless time 
consumer. Every homemaker who 
finds herself resenting this must seek 





her consolation in the infrequent medi- 
cal bills, the sound teeth and general 
physical wellbeing of those for whom 
she is responsible. She should be clever 
enough, however, to cut this time to 
the shortest length possible consist- 
ent with the dietetic, economic, and 
aesthetic features of meal planning. 

Here are a few menus which can be 
prepared in half an hour. They are 
not expensive, yet they are eye appeal- 
ing and appetizing. 


Good in Every Way 


Creamed Tuna or Dried Beef on Noodles 
Shredded Raw Carrot and Cabbage Salad 


Canned Tomatoes 
Heated Rolls Butter 


Sliced Oranges with Berries and Coconut 
Hot Chocolate 





Woodman's Hash 
Buttered Carrots 
Raw Cauliflower Salad 


Russian Rye Bread Butter 
Fruit, fresh or canned 
Milk Cookies 
Vegetable Chowder 
Toasted Crackers and Cheese 
Apple and Raisin Salad 
Rice Custards (made the evening before) 
Fruit Juice 


Beet Top Greens 


A card file of similar meals which 
can be quickly prepared is decidedly 
helpful totheclub worker, busy home- 
maker, and professional person who 
either cannot afford to dine out often 
or prefers not to do so. 


THE AESTHETIC SIDE OF MEAL PLANNING 


Having briefly considered the 
science and business of food prepara- 
tion, attention to the artistic details 
of the cuisine makes cooking a pleas- 
ure. There is a balance to be observed 
in color, form, flavor, and texture, as 
well as in food values. A few exam- 
ples may serve to illustrate. Note the 
pleasing color contrast presented by 
the following menu. 


A Colorful Luncheon 


Orange Juice 
Broccoli Baby Beets in Crimson Sauce 
Golden Salad (Gelatine, Shredded Carrots and Pineapple) 
Strawberry Shortcake with Whipped Cream 

In the next menu (exaggerated) the 
reader will recognize the repetition 
and therefore undesirable monotony 
of form or shape. 


Somewhat Monotonous 


Fruit Cup in Orange Shells 
Stuffed Bell Pepper 
Stuffed Tomato Salad 


Corn Muffins 
Individual Steamed Chocolate Pudding 
Hard Sauce 


Perhaps it is not good psychology 
to repeat (Continued on page 35 


Baked Potatoes 
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o more ‘by-guess-and-by-golly’ baking!” 


MRS. OWEN H. FLEMING, OF 1235 JUDSON AVE., EVANSTON, ILL. WELCOMES 


Calumet’s wonderful new 
Low Prices 


ax. 
WHY DOES CALUMET give 
such astonishing “baking luck’ ? 
Why is it different from other baking 
wders? 
P it’s because of the way Calumet 
combines two distinct leavening ac- 
tions. A quick action for the mixing 
bowl—set free by liquid. A slower 
action for the oven—set free by heat. 
Calumet’s double action is so per- 
fectly balanced and controlled 
that it produces perfect leavening. 
And it’s perfection that you can al- 
ways count on, for Calumet is sent to 
you by General Foods—the same 
company that sends you many other 
fine foods . . . Jell-O, Swans Down 
Cake Flour, Maxwell House Coffee, 
Certo, Log Cabin Syrup, Post 
Toasties, etc. 





MRS. FLEMING of Evanston, IIl., 
was one of the first to hear the grand 
news: All Calumet prices are lower! 

“No need for any woman to take 
chances with her baking now,” says 
Mrs. Fleming. Why put up with any- 
thing but perfect cakes — Calumet 
cakes. Here’s one of my favorites”’: 


CHOCOLATE LAYER CAKE (2 eggs) 


2'/, cups sifted Swans 
Down Cake Flour 
2'/, teaspoons Calumet 
Baking Powder 2 eggs, well beaten 
V/, teaspoon salt %% cup milk 
1 teaspoon vanilla 
Sift flour once, measure, add baking powder 
and salt, and sift together three times. Cream 
butter thoroughly, add sugar gradually, and 
cream together until light and fluffy. Add 
eggs and beat well. Add flour, alternately 
with milk, a small amount at a time, beating 
after each addition until smooth. Add va- 
nilla. Bake in two greased 9-inch layer pans 
in moderate oven (375° F.) 25 minutes. 
Spread Fudge Frosting between layers and 
on top and sides of cake. (All measure- 
ments are level.) 


VY, cup butter or 
other shortening 
1 cup sugar 


a ie A x Ce 
A SIMPLE TWIST....and the Easy-Of top 


lifts off. No delay, no spilling, no broken Singer- 
nails! 


AND LOOK! Inside there’s a special self-lev- 
eller—as convenient as can bel 


CALUMET IS THRIFTY, too. It goes 
ever so much farther. Notice the thrifty 
proportions in the Chocolate Layer 
cake recipe — only one level teaspoon- 
ful to each cup of sifted flour. That’s 
Calumet’s usual proportion. 








OCTOBER 


4335 


All Calumet prices are lower! 


Calumet is now selling at the lowest prices inits history. The Full-Pound Can now sells 
regularly for only 25c. And if you want a smaller size— get the new, big 10c can— 
alot of good baking for a dime with Calumet—the Double- Acting Baking Powder. 
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he’ll have 
a half-back’s appetite 


Tempt food-weary folks with a dash 
or two of A. 1. Sauce on their favor- 
ite dishes . .. Twenty-one smoothly 
blended ingredients instantly stimu- 
late the taste, give desk-bound work- 
ers an athlete’s appetite. 

A. 1. brings out the natural flavor 
of steaks, chops, soups, baked beans, 
and tomato juice — gives a longed- 
for piquancy to a thousand different 
dishes. Send a 3c stamp for trial bottle 
of A. 1. today. 


G. F. HEUBLEIN & BROTHER 
Dept. $-6 —HARTFORD, CONNECTICUT 


A HEUBLEIN PRODUCT 
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of fine pepper: 


A Schilling G Co.—San Francisco 





















You can hide ugly picture wires 
by using 


MOORE 


Push-less Hangers 


4 sizes. Hold up to 100 lbs. 
10c Packets & Everywhere 
Moore Push-Pin Co., Philadelphia 




















Kitchen in the Mercer Island home of 


Dr. and Mrs. E. M. 


Hack (see page 


OVEN DINNERS ARE 


Have you learned the real 
economy of oven dinners? I mean not 
merely economy of fuel and therefore 
of money, but of time and energy as 
well. With all these advantages, they 
can be so delicious that they will 
serve beautifully as “company” din- 
ners for cool weather. Even the young 
mother may confidently invite guests 
to such a dinner because there are no 
last minute things to do and conse- 
quently no chance for confusion just 
before the meal is announced. The 
chief secret of success is to select foods 
that require about the same cooking 
temperature and that make an attrac- 
tive and palatable combination when 
served, 

After trying many different com- 
binations, I have settled on the fol- 
lowing as my two favorites. They are 
both relatively simple and inexpen- 
sive, and isn’t that the sort most 
people are serving these days? The 
first one is more of a family dinner; 
the second, I have often used when 
guests were present. 


OVEN DINNER FOR THE FAMILY 


Beef Loaf Baked Potatoes 
Escalloped Carrots and Peas Rolls 
Molded Tomato Salad 
Canned Peach Cobbler or Shortcake 
(Strawberry in Season) 

Coffee 


A bit of grated cheese added to the 
sauce for the carrots and peas adds 
surprisingly to the flavor of the dish. 

The following recipe for beef loaf 
is the best I have ever found. It serves 
four generously. 


BEEF LOAF 


legg 
1 pound round steak, ground 





¥% cupful of soft bread crumbs 
34 cupful of tomato juice 
1 small onion, grated 
1 teaspoonful of salt 
1g teaspoonful of pepper 
Dash of nutmeg 


Beat egg and mix all in- 
gredients. Mold into solid 
roll, place in a narrow, 
greased baking dish, and 
pour over it 3 tablespoon- 
fuls of melted suet, taking 
care that the entire sur- 
face is covered. Bake in a 
hot oven (450°) for 30 


minutes. 
MOLDED TOMATO SALAD 


Soak 2 tablespoonfuls 
of granulated gelatine in 
cold water for 5 minutes, 
then dissolve it in 14 cup- 
fuls of boiling water. Add 
¥4 cupful of vinegar and 1 
cupful of condensed tomato 
soup, and % teaspoonful of salt. A 
dash of onion salt and celery salt will 
improvethe flavor. Cut up green aspar- 
agus tips from one small can, or use 
8 left-over stalks. Add these to tomato 
mixture, pour into molds, and chill. 
When set, serve in lettuce cups or 
nests of shredded lettuce, garnished 
with mayonnaise. 

If I plan to serve biscuits, I make 
enough dough for a shortcake. When 
I use re-heated rolls, then I make a 
very simple “cake” shortcake as fol- 
lows: Sift into a bowl 1% cupfuls of 
flour, 1 teaspoonful of baking powder, 
¥% teaspoonful of salt, and 4 cupful 
of sugar. Into this mixture turn one 
egg (unbeaten) and % cupful of milk. 
Beat vigorously for about 3 minutes, 
then add 3 tablespoonfuls of melted 
butter and mix (Continued on page 34 
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| UNDERSTAND BOBBY 
SMITH'S MOTHER (S 








f THIS CASE P.W. 


Here’s the breakfast 
that beats 
1,000 words of coaxing 






MYSTIFIED BECAUSE IT'LL BE 
HE WON'T EAT HIS DUCK- SOUP 
FOR us/ 
























ATCH youngsters go for 
oe breakfast with a zest when 
GET BUSY NOW AND | WHEN | WAS A BOY, oe : aes 
EAT YOUR BREAKFAST J 1 WAS MIGHTY GLAD TO eon Puffed Wheat or Puffed Rice is on 
i'M TIRED OF GET A BREAKFAST gxggmemml|. >), 
COAXING YOU., THIS GOOD, ILL gage ~ the table! How they love the lus- 
3 4 cious, nut-like flavor of these whole 


grains, puffed to 8 times normal size! 








With milk, sugar or fruit, this 


AW, LET UP, WON'T YOU Peer ive allies 
tg gga Bec ae gay and lively cereal makes a gala 








THIS MORNING! \ wee breakfast. One youngsters love like 
— candy! They eat without any urg- 
SAY, MOTHER, THIS CASE Be ey. | SURE, MOTHER, IT's Ve ing. That’s why we say, One bite is 
1S MADE TO ORDER FOR “Sie " BETTER THAN 
US. JUST TELL YOUR sy fem /.000 worps oF worth a thousand words of coaxing! 
GROCER TO SEND he / 4) COAXING! CRISP, 
§ QUAKER PUFFED WHEAT Siegen © | CRUNCHY PUFFED Order today from your grocer! The 
OR PUFFED RICE TODAY. , | 1G Re GRAINS / KIDS LIKE ‘ 
THEN WATCH BOBBY i) ,Sirg® AF =e Pye THEM BETTER THAN Quaker Oats Company, Chicago. 


GO FOR HIS MILK, Re a canoy f 
FRUIT AND SUGAR! dei Zito 


is 


‘QUAKER | 


BRAND 








OH, Boy! \S THAT WELL, BOBBY, WE CAN | J NOTHING TO IT, MOTHER. 
GOOD! GEE, PUFFED CERTAINLY THANK WE SOLVE BREAKFAST 
. WHEAT AND PUFFED PM) THE PUFFED PALS ROBLEMS BY THE 
RICE ARE SweLL/ fom FOR SOLVING 
: A THIS BREAKFAST 
MYSTERY / 


———. 
: J X » i—— 7a 
com Explos AN I bg 
mires Novinn Dy S20 \ Maka 


eat Explode J 


es Normal Size 





Packed only in red and blue packages. 
Triple sealed for your protection. 


QUAKER PUFFED WHEAT 
AND PUFFED RICE 
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Here's Healthy Days! 


You'll find today’s robust child 
drinks a quart of milk a day— 


good wholesome milk such as 
Golden State—and likes it. To- 
day’s adult drinks milk, too—a 
pint a day. Here, again, Golden 
State is preferred. 


It’s not only richness above the 
cream line that accounts for 
Golden State popularity. Nor 
is it, altogether, the richness 
below the cream line, where im- 


portant calcium, phosphorus 
and other body-building, tissue- 
replacing milk solids are found. 
It’s the flavor, too. Always de- 
licious because of Golden State’s 
careful selection, testing, and 
handling. 


Milk coaxing? The ‘“‘Come- 
Now-Drink-Your-Milk” school 
holds no classes in Golden 
State homes. Children like 
Golden State Milk. So will you. 


Listen to Joan Andrews’ Golden State Menu Flashes 


. . Music . 


Recipes . 


. . Market News . 


.. Travel 


K P O Monday and Friday Mornings at Ten 


ASK YOUR DEALER FOR 





DAIRY 
PRODUCTS 
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Every good housekeeper needs to 
know how to use a loaf of bread to 


| the last crumb. Just as bread is a daily 


food, on hand at all times, so it is said 
that the really good cook is never 
without a jar of prepared crumbs. 
There are two types of crumbs—soft, 
and hard or dry—with many uses for 
each kind. Many persons believe hard 
crumbs may be used in every case, and 
so they may, but not with the very 
best results. 


Soft crumbs are those from the cen- - 


ter of astale loaf of yeast bread. (Quick 
rising breads are not so good for 
crumbs.) Cut off the outside crusts 
and with a fork or grater, crumble the 
bread into small bits. Or, remove 
crumbs from the center, leaving a thin 
wall; with melted butter, brush over 
the top and sides of “box” left, place 
in the oven and heat. Use as a con- 
tainer for creamed meat or vegetables. 

Soft crumbs are used for stuffings, 
timbales, and souffles. The crumbs are 
cooked to a paste in water, stock, or 
milk; this base gives a more delicate 
texture to meat, fish, or vegetable 
souffles or timbales than flour or too 
many eggs. At some seasons when 
eggsare high in price, this bread crumb 
paste is a decided economy. Crumbs 
cooked in liquid to a soft paste form 
a “panade.” Hard crumbs take up too 
much liquid and the result is not so 
delicate in texture. 

Soft bread crumbs are very good to 
use in making an omelet, and és ines 
a large omelet can be made using fewer 
eggs. Bread puddings are much more 
delicate when soft crumbs are used, 
and so are stuffings. 

When bread has become dry, cut 
off the dark outside crusts, and con- 
tinue the drying. Then roll or put 
through a grinder, and keep in glass 
jars or tin cans, uncovered, in a dry 
place. When ready to use, sift the 
crumbs, that they may be of uniform 
size, and use for the outside of cro- 
quettes, meat or fish, to be fried in 
deep fat. If dark crusts have been re- 
moved, and the crumbs are white, the 
surface, when fried, is of uniform 
color, and the croquette is a much 
more finished-looking product. 

The larger crumbs left from sifting 
may be used in scalloped and “au 
gratin” dishes. So often in hotels 
and the better restaurants, one sees an 
“au gratin” dish which has a very 
smooth, browned crust of crumbs on 
top. This crust is a mixture of bread 
crumbs and cheese; as it melts the 
cheese holds the crumbs together. “Au 
gratin” literally means “with grat- 
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ings,” and such dishes may be made 
with or without cheese. 

Cracker crumbs are desirable for 
puddings and are excellent to roll fish 
in, especially abalone; but they must 
be very finely rolled and sifted. The 
fish is then sautéd and cooked a short 
time. Cracker crumbs are not so good 
for deep fat frying, as they form too 
hard a crust. 

For baked food, or for scalloped 
dishes, cracker crumbs may be used. 
A mixture of cracker and bread crumbs 
is good for scalloped oysters, scallops, 
or tomatoes. The crumbs should be 
well buttered, allowing 1% cupful of 
melted butter for each cupful of 
crumbs. 

And here is a bread pudding that is 
worth making for its own sake, not 
merely to use up old bread. 


BREAD PUDDING 


1 cupful of soft stale bread crumbs 

1 cupful of coffee (left from breakfast) 
1 cupful of hot milk 
¥% teaspoonful of salt 

¥% cupful of sugar 
% cupful of grated chocolate 

2 eggs 
X% teaspoonful of cinnamon 

2 tablespoonfuls of butter, melted 


Pour hot coffee and milk over the 
bread crumbs and let stand for one 
hour. Add salt, sugar and cinnamon, 
well mixed with the grated chocolate. 
Add yolks or whole eggs slightly 
beaten. Bake in a buttered dish, set 
in a pan of hot water, until firm. If 
yolks only have been used, cover pud- 
ding with a meringue made of the 
whites of the two eggs and four table- 
spoonfuls of powdered sugar. Or,- if 
the whole eggs were used, serve the 
pudding with sweetened whipped 
cream. 

A few points to remember about 
crumbs are: 

For dry, white crumbs, trim bread 
and dry before grating or crushing. 

Use stale, but not hard, bread for 
soft white crumbs. Remove all crusts 
of course. 

Store dried bread crumbs in tin or 
jar in a dry place; do not cover tightly 
or crumbs will mold. 

Use sifted dry crumbs for coating 
foods for deep fat frying. 

Use soft bread crumbs for stuffings, 
timbales, and souffles. 

Have crumbs well buttered for tops 
of baked dishes. 

Use cracker crumbs for sautés, 


scalloped dishes, and puddings. 
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Dave MILES 
of IRONING 


Melk 
WHITE KING suds 
Prepare the Way 


WHEN you use WHITE KING’s active 


Longer Lasting Suds ironing is easily and 


quickly finished. 


WHITE KING Granulated Condensed 
soap, blended by a special process from pure 
nut and vegetable oils, not only removes 
soil without injury to fabric, but rinses out 
completely. No soap residue remains to 


make extra ironing necessary. 


WHITE KING actually saves washing 
time and you are sure to be delighted with 


Try WHITE KING 






.-.the Original 


Granulated Soap... 
there is no substitute. 


KLY and FREELY 


THINK of an inner-spring mattress 
that really is what a mattress should 
be—perfectly SMOOTH, permanently 
shape-holding, endlessly soft! ...A 
mattress that isn’t drawn down into 
dust-catching pits and grooves and 
elsewhere left to bulge up in biscuit- 
like puffs! 

The Perfect Sleeper—with its lower- 
priced mates listed opposite—makes 
all this possible through the complete 
elimination of spring-restraining, pad- 
ding-compressing and tick-tearing 
stitched-through cords. . . . It is, in 
fact, the only mattress that does so 
in a truly practical manner. 

Perfect Sleeper construction is pat- 
ented—exclusive. Be on guard against 
imitations which are tuftless on the 
surface only, or which do not fully 
prevent springs from becoming jum- 
bled or padding from shifting into 
humps-and-hollows. 

Before you decide, ask your depart- 
ment or other bedding store to explain 
how ‘Sleeper’? tuftless construction 
differs from both tufted and other so- 
called ‘‘tuftless’? mattresses. 

**Sleeper’’? mattresses and studio 
couches are made only by responsible 
regional bedding manufacturers 
licensed under three basic patent 


PERFECT 
: >| | y 
PATENTED — the original and only 
tuftiess 


completely practical 
inner-spring mattress 





rights. Sleeper Products, Inc., Ameri- 
ean Furniture Mart, Chicago. Fac- 
tories in 30 cities. 


The “SLEEPER” Family 


MATTRESSES AND BOX SPRINGS 

Perfect Sleeper . . s+ « 6 « QE260 

Restal Anight ....... . 32.50 

SPORE so Se es eS es OED 

ermootnle. . 1.6.32 < 6% 22.50 
CRIB MATTRESS 

Tiny Sleeper ........ . $13.50 


STUDIO COUCHES 


Perfect Sleeper ....... . $59.50 
Guest Sleeper ........ 49.50 
Knight Sleeper ........ 39.50 





Perfect Sleeper Studio Couch contains a genuine 
Perfect Sleeper tuftless inner-spring mattress. 
Can be made up as a twin or double bed. Luxuri- 
ous! Choice of four colors. Other models too, 


SLEEPER 








Oven Dinners 


(Continued from page 30) 


thoroughly. Put in an oiled layer cake 
pan and bake in a moderate oven 
(375°) about 15 to 20 minutes. Serve 
warm. I usually heat the fruit a trifle 
in order not to cool the cake too much. 


COMPANY OVEN DINNER 


Grapefruit Cocktail or Salad 
Baked Pork with Apples 
Candied Sweet Potatoes 
Escalloped Tomatoes Corn Bread 
Apricot Upside-down Cake 
with Whipped Cream 
Coffee 


The pork chops are prepared as fol- 
lows: Use one large rib chop for each 
person, cut 14 inches thick. Sear 
chops thoroughly on both sides, in 
their own fat if possible. Salt and 
pepper. Put a 1-inch layer of thinly 
sliced tart apples in a baking dish. 
Sprinkle lightly with brown sugar. 
Fit the chops closely over the apples 
and then cover them with another 
layer of apples and a bit of brown 
sugar. A fewraisins may also be added. 
Bake one hour at 4oo°, keeping cov- 
ered for the first 15 minutes. Garnish 
each chop with apples when serving. 

In serving an oven dinner, it 1s 
necessary to work out a time schedule, 
so that everything may be done at the 
same time. I am including one here to 
give the inexperienced person a better 
idea of how to proceed. 


Noon Boil and peel sweet potatoes. 

Prepare ingredients for appetizer. 
Measure and mix dry ingredients for 
corn bread. 
4:30 Make upside-down cake. If you wish to 
serve it warm, put it into the re- 
frigerator until shortly before you are 
ready to announce dinner, then put 
it into the oven. 
5:00 Prepare chops for baking. 
5:15 Prepare escalloped tomatoes. 
5:30 Putchops to bake at 400° on lower shelf 
of oven. 
5:50 Put potatoes and tomatoes on top rack 
of oven. 
5:55 Add wet ingredients to cornmeal and 
put in oven. 
6:15 Exchange position of potatoes and bread 
in oven. 
6:20 Put coffee to “perk.” 
Place appetizer on table. 
Fill water glasses. 

6:25 Turn oven off. 

6:30 Serve dinner. 


After serving one of these dinners 
once or twice, one is amazed to find 
how easy it is. The vegetables can be 
varied with the season, the basis of 
the dinner remaining the same. En- 
tertaining becomes a joy which you 
can share with all your friends.— 
Mrs. Kareen Barbo, Portland, Oregon. 
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Plan Your Meals 


(Continued from page 28) 


poor menus I have met, but it is small 
risk with a discriminating audience. 
Here are two others, this time with 
flavor the theme song. Note the repe- 
tition of the sweet-sour motif: 


Too Much of a Good Thing 


Tomato Juice 
Cabbage Sweet and Sour 


Glazed Sweet Potatoes 
ches Baked Oranges 


Gelatine Salad Containing Eggs, Pickles, and Beets 
Lemon Pie 


German Pot Roast 





Substitutions are too evident to in- 
sert here. The next menu is not only 
lacking in color, but is too bland in 
flavor. It needs some of the pep and 
vigor of thesweet-sour atrocity above. 


Too Bland 


Cream of Mushroom Soup 
Filet of Sole with Creamed Egg Sauce Mashed Potatoes 
Buttered Turnips Hot Biscuits 
Cottage Cheese Salad 
Cornstarch Pudding with Cream 
Milk 

The bland menu given above also 
illustrates what is meant by lack of 
contrast in texture. Every item is 
smooth and roughage-less. Why not 
cream of tomato soup or tomato juice 
with lemon? Mashed potatoes are 
lonesome without gravy, therefore 
substitute cosaiicael potatoes. A pa- 
prika tartar sauce will doas well with 
the fish; carrots will pinch-hit for 
turnips anytime; a gelatine salad filled 
with crunchy fruits, graham muffins, 
and a caramel nut pudding complete 
the revamping. Let us see how it 
looks now: 


Bland Menu Revised 


Cream of Tomato Soup 
Filet of Sole with Paprika Tartar Sauce Escalloped Potatoes 
Diced Carrots or Green Peas Combined with Cauliflower 
Graham Muffins or Hot Cross Buns 
Fruit Gelatine Salad 
Caramel Nut Tapioca with Cream 

To summarize, then: study the 
family’s dietetic needs. Learn the food 
values so that you may supply them 
in the meals which are planned a week 
or at least one day in advance. Follow 
accepted basic patterns in order to be 
sure the minimum essentials of a nor- 
mal diet are met. Be clever in saving 
both money and time without sacri- 
ficing the nutritive or aesthetic values. 
Observe balance and variation in 
flavor, form, color and texture. Try 
for subtleties in flavors and supply 
the unexpected. Remember that food 
preparation can be a fine blending of 
science and art. 

American cookery of the kind typi- 
fied in the words of Josephine John- 
son's novel, “the thick smell of bacon 
and a glunk of oatmeal on the stove” 
is soon to belong to the past. 
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| ieoke being what it is, all women 
are not born ‘free and equal.’”’ A 
woman’s days are not all alike. There are 
difficult days when some women suffer 
too severely to conceal it. 


There didn’t used to be anything to do 
about it. It is estimated that eight million 
had to suffer month after month. Today, 
a million less. Because that many women 
have accepted the relief of Midol. 


Are you a martyr to regular pain? 
Must you favor yourself, and save your- 
self, certain days of every month? Midol 
might change all this. Might have you 
riding horseback. And even if it didn’t 
make you completely comfortable you 
would receive a measure of relief well 
worth while! 

Doesn’t the number of women, and the 


kind of women who have adopted Midol 
mean a lot? As a rule, it’s a knowing 


ALWAYS HERSELF 


Do you know a woman who is 
never at a disadvantage, never breaks 
engagements, never declines dances 
(unless she wants to!) and whose spirits 
never seem to droop? She is apt to 
be that eighth woman who uses Midol. 


woman who has that little aluminum 
case tucked in her purse. One who knows 
what to wear, where to go, how to take 
care of herself, and how to get the most 
out of life in general. 

Of course, a smart woman doesn’t try 
every pill or tablet somebody says is good 
for periodic pain. But Midol is a special 
medicine. Recommended by specialists 
for this particular purpose. And it can 
form no habit because it is not a narcotic. 
Taken in time, it often avoids the pain 
altogether. But Midol is effective even 
when the pain has caught you unaware 
and has reached its height. It’s effective 
for hours, so two tablets should see you 
through your worst day. 

You'll find Midol in any drug store — 
usually right out on the toilet goods 
counter. Or, a card addressed to Midol, 
170 Varick St., New York, will bring a 
trial box postpaid, plainly wrapped. 
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Right away, maul the 
Coupon (at bottom o<” 
page or a free copy 


of Fuller's new~~ 
color gcheme hook. 






€rom among the many 
color scheines itt the 
dook that Fuller will 
Send you ,¢dhoose the 
2 or 3 you like best. 


ZA 





To arrive at your final 
choice compary these 2 
or 3 favorites with 

the colors of your pres 
Sent fuxnishings «Then 
order paints frdin a 

Yutler Pant Dealer+< 


FULLER 
PAINTS 








FRE Mail coupon for your free copy of 
Fuller’s new color scheme book 


W. P. FULLER & CO., 301 Mission St., San Francisco, Calif. 
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I DON’T care what kind of fixtures 
we have—all I ask is that Ican have 
light enough to read a newspaper 
when I want to,” proclaimed the man 
of the house when he and his wife 
were discussing the plans for their 
new home. “It would be mighty fine 
if I could have light enough to go to 
the basement without the risk of 
breaking an ankle, light enough in 





LIGHTING EQUIPMENTIL 






















the bath room so that I could shave 
safely, and it would be practically 
perfect if there were enough conveni- 
ent outlets so that we could use the 
portable heaters or the vacuum cleaner 
without having to disconnect the 
clock, radio, or lamps. But of all 
things, let's have light enough to see 
to read comfortably.” 

Fortunately this desire for efficient 


HOME BUILDING ANDI 


SUNSET 




















NTFUP TO DATE? 


co mee up "s 3S F SS Se 


eo 











SERENE ony perme 





5 TTR IIT 





Note well-designed desk lamp 
and lighted nook in first pho- 
tograph. In such a corner 
"home work’ is a pleasure 


The second photo is a good 
example of indirect lighting. 
Study also the position of 
lamps in relation to use 


lighting is easily met today because 
of the remarkable advancement in 
home lighting methods during the 
past few years. The art of correct 
lighting is very new, and it has taken 
many years to erase the tradition of 
centuries of lighting by flames. Dur- 
ing the thousands of years when our 
light sources were open flames, no 
appreciable progress was made in in- 
terior lighting. Open flames had to 
be in an upright position, had to be 
kept a safe distance from walls, ceil- 
ings, hangings, and could not be en- 
closed as they required air for com- 
bustion. They had to be easily 
accessible as they required frequent 
attention, and had to be lighted and 
extinguished. Shades were seldom 
used as the light was not strong 
enough to penetrate them. 
Although the discovery of electric 
light did away with all these disad- 
vantages, the habit of centuries of 
flame lighting continued to influence 
our use of light, and we used this new 
light in practically the same way as 
we had the old. We still clung to the 
idea that artificial light must neces- 
sarily be dim light, smothered our 
light in heavy dark shades and called 
it “subdued lighting.” This was a 
natural reaction against the ugliness 
and glare of uncontrolled light. 
During this time research was be- 
ing carried on, striving forthe develop- 
ment of methods of lighting which 
would come closer to reproducing na- 
tural light. Asaresult of this research, 
the illuminating engineer came to the 
front, and, working with eyesight 
specialists and others interested in 
the betterment of living conditions, 
hasevolved remarkably efficient light- 
ing fixtures and simple devices for the 
measurement of light at any point. 
This does away with guesswork. We 
can now know exactly how much 
light falls on the object we wish to 
see, and have scientific standards as 
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1 Do you want a roof that entitles you to 10% 
* to 15% reduction on your fire insurance rates? 
- That has exceptionally long life—15 to 25 

* years or more? 

3 That is free from practically all upkeep ex- 

* pense throughout that long life? 

4 A roof that embodies beautiful, non-fading 

* colors of natural Yosemite Rock, blending 
with the architectural style of your home, and 
enhancing its attractiveness? 

5 That is water-tight and weatherproof, giving 

* absolute protection from the ravages of sun, 
wind and storm? 

6 That has deep, smart shadow lines, adding 

* style and beauty that make you proud of its 
appearance? 

7 A roof that can be laid right over old shin- 

* gles, eliminating fuss and muss, ruined shrubs, 
flowers and lawn? 

8 That absolutely will not rot, rust or 

* crack? 

9 That keeps you warm in winter and cool in 

* summer—because of its insulation value, 
saving you 25% or more in winter fuel bills? 
10 A roof that never requires painting, stain- 

* ing or other treatment in order to retain its 
beauty and effectiveness? 

A roof of Pioneer-Flintkote Asphalt 
Shingles has ALL the above features 
These shingles are the quality product of the 47- 

year old Pioneer-Flintkote Company. 

Can you trust your present roof through another 
winter? 

A single leak may cause hundreds of dollars’ 
damage. Let us show you how a new Pioneer- 
Flintkote roof will pay for itself, and will enhance 
the value of your property. Send the coupon today 
for complete eiaeanen on the 10 questions 
above, about new roofs or repairs, and full details 
of our Simplified Finance Plan that enables you 
to have a new, beautiful and enduring Pioneer- 
Flintkote roof at once, and gives you as long as 
three years to pay for it! 


PIONEER-FLINTKOTE COMPANY 
Los Angeles © San Francisco ® Portland © Seattle * Denver 
Standard 
of 
Quality 


MAIL THIS COUPON TO DAY 


PIONEER-FLINTKOTE COMPANY 
55th and Alameda Sts., Dept. 60, Los Angeles, 
California 


Please send me full information 
as mentioned above. 








HOME BUILDING AND 


to how much light we should have are needed either for utility or decora- 
for any particular seeing task. tive effect. 

Perhaps the living room is the most No set rules can be given as to the 
important room inthe house fromthe amount of light desirable for a room 
lighting standpoint, as it is here that as so many factors enter into proper 
the family spends most of its time lighting, such as the size of the room; 
together. The importance of the height of ceiling; wall finish; reflec- 
atmosphere of the living room can_ tive value of ceilings, walls, win- 
hardly be overestimated. It should be dows, draperies; height of chairs and 
a cheerful place, impressing the oceu- tables; absorption value of colors; 
pant with an immediate sense of well- and the existing light sources. In order 
being, comfort, ease, and homeliness. to be sure that our light is correct, 
It needs thoughtful care and planning tests should be made with a light 
in order that it may serve the needs of meter at the different places in a room 







































| the family at all times. where good light is needed for read- 
Too often a room which is charm- ing or sewing or other close work. 
ing in daylight hours loses all its air But at least we can be sure that 


of beauty and unity as soon as the there should be a good reading lamp 
lights are switched on. The decora- at every point where reading or sew- 
tive scheme, so effective in daylight, ing is done—by every davenport and 
may be entirely spoiled by spotty half easy chair. Lamp shades should be 
light, designed to create a sense of deep enough to prevent glare, have a 
restfulness, but actually creating one wide spread at the bottom, and be 
of confusion. Rugs, draperies, fabrics, open at the top so that some of the 
pictures, carefully chosen for their light may be reflected from the ceil- 
decorative color values as well as ing, and the shades should be light 
their utility, lose the greater part of in color. Preferably the lamp should 
their beauty and charm in dim or be of the type which has an inverted 
tinted light and are reduced to mono-__ reflector in the top so that when a 
tones, creating an effect similar to more general lighting effect is desired 
color blindness. in the room than that provided for 
An imperative requirement in liv- local use, you can direct a brighter 
ing room lighting is flexibility. There light against the ceiling from which 
should be sufficient light available for it will be reflected over a large area 
any purpose when and where it is of the room. The newer reading lamps 
needed without upsetting the room are constructed along scientific lines, 
| or moving furniture or lamps from and supply different degrees of light 
| place to place. For weg) spa cea there intensity up to 500 watts for different 
should be a number of convenience _ seeing tasks, all from the same light- 
outlets at different pointsintheroom. ing unit. 
General illumination should be of Where wall brackets are used they 
the indirect or semi-indirect type, should be well shaded to avoid glare. 
producing a well-diffused, glareless Glare and gloom are the two sources 
light throughout the room. This can _ of most of the trouble we experience 
be increased by local lighting units, with our eyes under the artificial 
wall brackets, or lamps whereverthey lighting in our buildings, and for the 

















MAKE A WROUGHT IRONM. 





STANDARD OIL 
FLY SPRAY 

Kills mosquitoes, flies, fleas, 

4 gnats, roaches and other in- 


sects quick. Made full-strength 
—yet harmless to humans. 














Your home becomes 






really yours when you 
have had a part actually 
in the building. Plastering 
and frame work may not 









STANDARD OIL be for you, but you can 


SELF-POLISHING WAX try your hand at some- 
thing useful — this 
mail box, for instance 









Easy, quick, effective on hard- 

wood, linoleum and other | 
floors. Dries shiny bright in ° 
20 minutes. 





































STANDARD OIL COMPANY OF CALIFORNIA 
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MODERNIZING 


serious visual tasks such as reading 
which have become almost universal 
in recent years. 

Colored or tinted light should be 
used only for special decorative or 
spectacular effect—never where close 
visual tasks are to be done, as colored 
light is not only hard on the eyes, but 
hasa most decided psychological effect 
in producing color fatigue and ner- 
vousness. 

Good lighting is more a matter of 
careful planning and a wise choice of 
fixtures than of expensive equipment, 
and with the attention being given 
the subject of light and sight by eye 
specialists, informative literature 1s 
easily available to anyone interested. 


Directions for 
Making Mail Box 


Many are the possibilities for beauty 
and originality of design, utility, and 
permanence in mail boxes—those uni- 
versal necessities which are occasionally 
such eyesores but which can, with care 
and thought, definitely add to the ex- 
terior charm of the home. 

Pictured on this page is an attractive 
mail box designed by A. A. Barrelle, 
made of No. 20 iron, with brass grille. 
The base (Fig. 1) is traced upon the 
iron and cut out with a small chisel. 
Holes are punched and the surface is 
roughened with a hammer. 

Fig. 2 shows the front and sides of 
the box, with grille riveted over the 
window, which is two and one-half 
inches high and three inches wide. It is 
advisable to make this part of the box 
first of pasteboard, then flatten it and 
trace over the iron. When cut out, the 


BOX 
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OnE-Day PAINTING WITH 


" iH ai 
Pd \, 


N° Mr. Smytu. These petal-fresh 
walls, this immaculate wood- 
work and gleaming floor — these 
were all too drab and scuffed when 
you went away this morning. You 
knew they needed painting, but 
you dreaded the days of muss; 
grumbled about living in the 
kitchen till the job was done. 

Brightening the pathway of 
domestic life and shortening the 
period of exile from mussed-up 
rooms are not the only blessings of 
One-Day Painting with Pittsburgh 
Paint Products. The cost of redec- 
orating has been reduced. 

Take your classified telephone 
directory . .. and look under 
“Paints” for your nearest Pitts- 
burgh Paint dealer . . . and go to 
see him and say, “We want new 
rooms for old—in a day.” He will 
also recommend a reliable painter. 


TTSBURGH PaINT PRODUCTS 


WALLHIDE: The Vitolized Oil paint for walls 
and ceilings. Wallhide, besides being a one- 
day paint. gives a better job at no more cost. 
The Vitolized Oil used in Wallhide gives con- 
trolled penetration of oil, keeps the paint film 
alive. 15 soft petal shades; 12 semi-gloss colors. 
FLORHIDE ENAMEL: For both interior and 
exterior floors. Long wearing. quick drying, 
10 select colors. 

WATERSPAR ENAMEL: The magic one-coat, 
quick-drying enamel for furniture and wood- 
work. One coat usually covers old painted sur- 
faces solidly. Dries to china-like gloss. Pleas- 
ant odor during application and when drying. 
18 colors to harmonize with Wallhide. 
WATERSPAR VARNISHES: Clear and colors. 
For woodwork and floors. Varnishes and stains 
at same time. Dries in 4 hours. 





FOR EXTERIOR PAINTING— 


Patton’s SUN-PROOF PAINT 
Pre-tested paint. Withstands extremes 
of climate. Covers 25% more surface 
per gallon, lasts 1 to 3 years longer 
than poor paints. 24 attractive colors. 


PITTSBURGH 
PLATE GLASS COMPANY 


Paint Division 
LOS ANGELES, CALIFORNIA 


Warehouses also at Oakland, Portland and Seattle 


























































REMODEL WITH 


FIR- TEX 
AND YOu 
REMODEL WITH 
BEAUTY AND 
ECONOMY 


@ It takes only a few dollars to trans- 
form dull, dreary, old-fashioned walls 
into rooms of beauty. The light tan 
neutral color of FIR-TEX, by methods 
of grooving and paneling, produce 
walls of unusual charm. If desired, 
FIR-TEX may be painted, kalsomined 
or papered to suit your individual 
taste. 


@ FIR-TEX INSULATES...saving you 
many dollars on winter fuel bills and 
affording you added comfort from 
summer's heat. 


@ INSULATE as you BEAUTIFY. 


FREE! 


@ Send for this beau- 
tifully illustrated 16- 

age book, ‘*Practical 
ican Remodeling.” It 
explains the many uses 
of Fir-Tex, how it may 
be enon and deco- 
rated. 





FIR-TEX INSULATING BOARD CO. 
DANT & RUSSELL, Inc., General Distrs., 
Portland, Ore. 
Gentlemen—Kindly send me your FREE il- 
lustrated book— 

“Practical Home Remodeling” 








Address 
City. State 
SM 10 











BUILDING 


surface is roughened with a hammer, 
the piece bent as shown, and an open- 
ing made for the window. The grille is 
made of brass strips, one-fourth of an 
inch wide, 2 together as illus- 
trated. The glass is fastened inside the 
box with soldered cleats. 

When the grille is riveted over the 
window this part of the box is in turn 
riveted to the base. The hinged lid is 
affixed and a bottom provided. A re- 
ceptacle for larger parcels is made of 
one-half-inch iron strips, soldered un- 
der the box. On the center strip a clip 
for letters is fastened. Lastly, the box 
is rusted in a salt - and - vinegar brine. 
When slightly pitted, it is cleaned with 
steel wool and given a coat of shellac. 
—VOLLIE TRIPP. 


Your Kitchen Range 
(Continued from page 24) 


design that automobiles have under- 
gone. 

Why it is that stoves have for so 
many years stood upon four spindly 
legs I have never been able to under- 
stand, unless it was to provide “busy- 
work” and back-bending exercise for 
the one who daily cleaned the floor. 
Now, thanks to the headwork of 
someone, we have new ranges that 
fit right in with the up-to-date cabi- 
nets and cupboards, and that provide 
storage space galore where once were 
great open dusty spaces. 

Ovens have dropped down to make 
flat-topped ranges. I’m not thor- 
oughly convinced yet that this is a 
100 per cent improvement, but I am 
open-minded! It is true, the top of a 
well-insulated oven does furnish a 
convenient place to set things down 
while working at the range, and it 
looks smart and new; but it is also 
true that it compels a certain amount 
of back-bending for broiling and bak- 
ing. However, with a modern, regu- 
lated oven we don’t have to do a lot 
of oven-watching anyway, so I guess 
I'm converted to the new cabinet 
models after all! 

Wherever the oven of your new 
range may be located, be sure it is 
equipped with thermostatic control. 
In any home, I am certain that ar 
oven regulator will pay for its own 
initial cost in the course of just a few 
months. In addition to the daily waste 
of food materials through burning or 
underbaking in the uncontrolled oven 
there is the expenditure of physicai 
energy in running to the oven and 
taking out food to test it. And do you 
know that the undercurrent of worry 





as to whether or not a cake or the 








ive 
Your Boy or Girl 
a Lifetime Hobby 
..« Music! 


Open the door to a life enriched with the 
gift of music! Now—and particularly in 
later years—your boy or girl will thank you 
for that thoughtfulness which envisioned the 
years ahead. They will know then—what 
you know now—that the ability to play a 
musical instrument helps to bring popularity, 
success . . . happiness in life. 


Self Instruction Books 


that make learning to play easy and pleasant 
furnished FREE with any instrument. Or, if 
you prefer, we can refer you to a competent 
teacher near you. 


ry Trumpet e Lrombone 
@ Clarinet @ Accordion 
e Violin * Saxophone 


and dozens of other instruments. 


MAIL COUPON 
ry of FREE 
‘Back-to-School’ 

BARGAIN LIST 


of exceptional values now available in 
all types of instruments. 


Pr 
Sherman. Glay & Co. 


Everything Fine in Music 
SUTTER AND KEARNY STS., SAN FRANCISCO 


SHERMAN, CLAY & CO., San Francisco, Calif. 


Gentlemen: Please send me—without obliga- 
tion—your Special '‘'Back-to-School'' Bargain 
List of Musical Instruments and information 
about learning to play. 


My daughter is.................years old. My son is 
wessseeeeneee Years Old. He (or she) wants to play 


instrument. $.0. 





Name 


Address. 
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like will turn out successfully is prob- 
ably responsible for more tiredness 
than the physical work of preparing 
thedish? An oven-regulator is a worry- 
regulator, too! 

Sometimes, as I watch women cook 
in their own kitchens, I feel that there 
should be thermostatic controls for 
top-of-stove cooking, too. Without a 
single statistic to back me up, I would 
say that 99 out of 100 women use the 
largest burner in preference to all 
others, and that they invariably turn 
it on full blast. The habit of using a 
small saucepan on a large cooking 
unit is “plain dumb”; so is the practice 
of turning the electricity to “high” 
when “medium” would be preferable, 
or of turning on the gas so high that 
the flames leap up around the utensil, 
instead of merely touching the bottom 
of the pan. 

It really is worthwhile to learn to 
use a new stove properly: to open 
the oven door always when lighting 
the oven; to try the new methods of 
roasting meats at low heat; to pre- 
heat the oven the proper length of 
time and no lendes(Cunduiie five min- 
utes for temperatures of 300° to 325°, 
ten minutes for 325° to 350°, and 15 
minutes for 350° to 450°; while for 
broiling, 15 to 20 minutes preheating 
will ordinarily be correct); to use the 
oven to Capacity when it is being 
used at all, but not to overcrowd it 
when “fussy” things are being baked; 
to use the broiler more frequently 
than the frying pan, for the sake of 
your health and your figure! 

If you insist upon having a kitchen 
heater—so popular here in the West— 
in combination with your gas range, 
you may choose either the trash- 
burner type ora circulating gas heater, 
and you will now be able to find heat- 
ers on cabinet-type models.—G.A.C. 


First Home 
So this is pride of ownership. 


This is our own, our own front door, 

And everything within is ours. 

We ask Thee, God, for little more, 

Except perhaps that this dear house 

May grow with every rising sun 

A happier and a kinder place. 

Please God, may every lonely one 

Who knocks upon this shining door, 

Find love and cheer, and feel the glow 

That's brought by hours of sweet 

content 

To every corner, high and low. 

Then, God, perhaps an errant beam 

Of all our lovely golden store 

Will go with him, as he goes out 

Our own, our very own front door. 
—SusIE Mary McDONALD. 
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sn Livingstone 
.and Mrs. Colin Livin 
ee ae Road, Lake Oswego 
Portland, Oregon 
t— ERNEST F. TUCKER 
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$6.16 PER MONTH... jo, 


all the Joys O seach: gas lrcash 


The gas furnace in this Oregon home was operated 
at a total fuel cost of $73.90 for the twelve months ending 
July 31, an average of only $6.16 a month. 

Quick, clean, dependable, it guards family health and com- 
fort...delivers uniform heat to every room...at the exact 


temperature selected by setting 
Finger-tip control. No work, 


a tiny regulator on the wall. 
no ashes, smoke or soot. Just 


solid comfort that enhances the joy of living... at modest cost. 


NEITHER BASEMENT NOR 
FURNACE PIT IS NEEDED 
with the new, compact, fan-type 
units which fit into any nook or 
closet, either downstairs or up. Nor 
with gas floor furnaces... radiant 
or circulating heaters...or gas radi- 
ators that warm any or all rooms at 


will. Have you a basement? Trans- 
form it into a playroom, den, shop 
or recreation hall by changing to 
clean, automatic gas heat. New, im- 
proved, economical gas appliances 
suit every home and budget . . . dis- 
played by your Gas Company or 
Appliance Dealer now. 
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MODERNIZE WITH GAS... 
FOR HEATING, COOKING, 
WATER-HEATING, REFRIGER- 
ATION. NEW, LOW PRICES 
AND TERMS. FHA LOANS. 







Quick Clean Economical 





the modern fuel 





PACEPRITC COAST GAS 


(A non-profit service organization of which your Gas Company is a member ) 


ASSOCTLAFIGN, ENG, 
447 Sutter St., San Francisco, Calif. 















MAKE YOUR 
MIRROR REFLECT 
SMARTNESS 


PHOTOGRAPH BY HORACE BRISTOL 


for standard proportions. A jacket, for example, intended for 
hip length may strike you two inches below the hip, thereby 
losing its original proportions. It will not appear smart 
unless it is altered to restore it to its intended proportions. 
Many women allow themselves to be sold an off size with 
the result that a scarf or a drape on the skirt will be 

entirely distorted from its original design. 
A. The waistline, wherever fashion happens to place it, 
CCORDING to style authorities, ninety- is the key to a woman's apparel line. Every time a few 
eight per cent of the women who are badly dressed are inches are taken from the bottom of a dress, the 
badly dressed because of careless grooming, lack of knowl- waistline and all other proportions need lowering. 
edge of line and color, unsuitable selection for the occasion, In other words, in a short-skirted vogue, we find 
or because garments chosen are not suited to the wearer's the waistline long, while in the long-skirted mode, 
type. Last month we discussed the technique of smartness from we have high waistlines. Slim hips and broad 
the point of grooming, wardrobe turnover and other points. shoulders are associated with youth, while the 
Now let’s see how we can use line and color to enhance our matron has proportionately narrower shoulders 
natural attractions. and broader hips. For a youthful appearance 
The study of line in regard to style is a very important and fasci- you will naturally want to select lines that 

nating one. Only a few of the highlights can, of course, be covered accent the proportions of youth. 
in a limited space, but perhaps these points will serve to stimulate If you are large, it is a mistake to think 
you to experiment with lines in front of your mirror. If you do, you that a size too small will make you look 
will soon learn which lines dramatize your type and flatter your smaller, and if you are thin, don’t imagine 
figure. Every line you use should accent your good points, if it accents that a large size will make you appear 
your bad points, discard it. larger. Your mirror will verify this if 
Some women should never wear an unbroken line, and others should you want to experiment. Large arms 
always break the line. Uninterrupted straight lines will make you appear should not have tight sleeves as the 
tall and slender. That is why unbelted one-piece dresses flatter the heavy, size will beexaggerated just asa tight 
short-waisted woman. Lines that emphasize leg length and leg swing are sweater exaggerates a large bust. 
always desirable. Think of your legs as pendulums that swing easily from Large arms should not have the 
the hip socket. If you are short, select costumes that make your legs appear armhole fitted to the sleeve, but 
long like those of fashion models. Smart designers create their smartest cos- rather the sleeve should be fitted 
tumes with this thought in view. to the armhole. Many a woman 
It is well to remember, in considering line, that designers plan their designs could wear a smaller size dress 
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my Chance for }% 
Happiness 









é | a 
But theres always another chance —dont miss at, 
says FrRaNcES INGRAM 


HENEVER I see a woman upon 

whose face is written, ‘I have 
lost my chance for happiness,’ I always 
want to say to her: 

“Oh, but you forget. There’s always 
another chance. Be ready for it this 
time. You’ve let yourself go. Get to 
work at that neglected figure of yours. 
And above all young up your skin.’” 

Frances Ingram, noted authority on 
skin care, was giving one of her in- 
structive lectures to a group of women. 

“You see, when we women lose the 
first fresh bloom, we must work a little 
harder to retain skin loveliness. 

“When we are young our skins are 
supple, fine and fesh ecause of cer- 
tain softening, moistening oils which 
Nature supplies. 

“As we grow older Nature reduces 
her supply of these beautifying oils. 

“Then trouble starts. Our skins lose 
tone, firmness; become crepey in tex- 
ture. Fine lines, loose folds appear. 
Dryness or oiliness—whichever fault 

our skin inclines to—develops. Pores 
ae enlarged and coarse. 
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“These ‘young’ oils must be restored. 

“It isn’t hard. It requires no costly 
beauty treatments. No elaborate set of 
creams. All you need is one complete 
cream. Ingram’s Milkweed Cream.” 

In this one constructive cream are 
combined the precious oils which, like 
Nature’s own oils, help your skin to 
stay young. 

Thousands of women—among them 


ba everything | 
your skin | 
needs is in|, 
this ONE |] 
JAR | 





some of Hollywood’s most radiant 
stars—will. tell you that this remark- 
able cream has literally reclaimed 
their skins. 


If you are discouraged about your 
skin, try Ingram’s Milkweed Cream. 
Even in a week or so, you'll see a 
difference! Send coupon for sample 
and Frances Ingram’s Treatment Book 


—hboth free. 





geass MILKWEED CREAM 
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When hairdressers say: 


“NEW HAIR BRUSH 
HELPS WAVES” 


gammy —THAT’S 
ae NEWS 









Now—an amazing 
. brush with patented 
| features is hailed by 
coiffure experts as 
_ 
fine for any wave: 
natural, water, or per- 
_ manent.” 





Mila 
If you are worried 
,about brushing | 
spoiling your wave 
..-dozens of experts 
say, “Forget it”... 
now thatthe patent- 
ed Pro-phy-lac-tic 
STRANZIT Hair | 
Brush is available. 
Unlike ordinary brushes, it is ingeniously 
designed to get right at the root of this matter 
of hair health. The very first time you try it, 
you will marvel at the way it gets to the scalp. 
Automatically, it strands the hair. Brushes 
beauty in, brushes dust out. Imparting sheen 
and stimulating the scalp. 
Note the diagrammatic photograph below. 
It explains why you get different results with 
this brush. Buy the STRANZIT at your favorite 
store... or shipped prepaid on receipt of price. 
Black bristles, $1.50. Gray bristles, $2.00. White 
bristles, $2.50. 
Pro-PHy-LAc-T1c BrusH Co., Florence, Mass. 


phy (acct 








Healing Promoted 
quticura 


SOAP ~ OINTMENT 











ATHLETE’S FOOT 
BANISHED QUICKLY 


Tryco Ends All Skin Rashes or Money Back 


Tryco Ointment kills the ringworm parasite which 
causes Athlete's Foot, that itching, scaly or soft moist 
condition between the toes. Tryco heals this ailment like 
magic. The itching stops instantly. Tryco also works like 
a miracle for scabies and all skin itching, chafing, pimples, 
rashes, coldsores, ringworms, soft corns, mosquito bites, 
poison ivy. No stains or muss with Tryco. Heals or your 
money back. $1.00. The Ow! Drug Co. and other dealers, 
Accept no substitute. TRYCO CO., Los Angeles, Calif, 
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|if the sleeve were opened and cor- 
|rectly enlarged. 

Color, like line, has a very definite 
effect on size. White always makes us 
look larger, and black makes us look 
smaller. The colors in between black 
and white affect us according to the 
intensity of their shade. There are 
endless color charts and special gad- 
gets designed to assist us in the selec- 
tion of becoming colors, but aren’t 
most of them very dull and compli- 
cated? With common sense, an observ- 
ing eye, anda good mirror, any woman 
can learn to know which colors do 
the most for her. 

The mistake most of us make in 

selecting color is that we do not ob- 
serve changes that take place in our 
figures and coloring. We select for the 
| person we were yesterday, and not 
for the person we are today. When 
hair turns gray, complexions fade, 
and hips broaden, lines and colors 
should change in accordance. Be sure 
|to know yourself thoroughly, and 
study the effect of colors. Does your 
favorite color intensify the color of 
your eyes, or brighten your hair, or 
flatter your skin? Does it dramatize 
| your type? Many women let their per- 
sonalities go static while they dress 
to another's temperament. 

It is a good idea to experiment with 
several costumes by laying the entire 
costume with accessories on the bed. 

| Try matching the hat, bag and shoes, 
| then try a contrasting color. A mono- 
|tone color scheme sometimes lacks 
ithe “surprise” element that gives 
| smartness to an ensemble. Before you 
| wear a new costume, it is a good idea 
to have a dress rehearsal before your 
mirror. This will enable you to make 
| adjustments, and when you appear in 
public you will be more casual, and 
therefore smart. A self-conscious ex- 
perimental attitude robs the smartest 
gown of its charm, so always wear 
your clothes with assurance. 

In order to reduce wardrobe mis- 
|takes to a minimum, it is a good idea 
to plan shopping hours very carefully. 











GLOVERS ror 


me RADIANT 
‘a, HAIR HEALTH! 


& 





HE secret of radiant, thickly growing hair 
is glowing scalp health. Follow the Glover 
System to promote it. Millions have saved 
their hair this way. 

It is very simple. Massage your scalp accord- 
ing to the Glover System, then apply Glover's 
Mange Medicine (the Veterinary Medicine with 
the clean pine tar odor). Shampoo with 
Glover’s Medicated Soap (a very important 
part of this treatment). Both are sold by 
druggists everywhere. 

If you are worried about your hair or scalp, 
you will find Glover’s the most effective treat- 
ment you ever tried for combatting excessive 
FALLING HAIR, ITCHING SCALP, DAN- 
DRUFF or BALDNESS. Use it regularly—or 
have your Barber or Hairdresser give it to you. 
Illustrated booklet describing the Glover System = 
FREE. Write to Glover's, Dept. 40 ri 
462 Fourth Ave., New York. 


GLOVERS 


MANGE MEDICINE 








FOR THE 
HAIR AND SCALP 








To Readers of the 
Beauty Department 


During the past two months I 
have been devoting some of the 
space in this department to styles. 
What do you think of the idea— 
do you like it, or would you pre- 
fer to have more on actual beauty 
and charm? Please let me know. 

Barbara Lenox, Beauty Editor. 
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According to an investigation made 
in stores, the majority of returned | 
merchandise is due to hurried pur- 
|chasing. When we are very tired or | 
rushing between appointments, our 
judgment is not dependable and either 
we buy a dress that has to be returned, 
or it becomes a wardrobe mistake 
that hangs in the closet, a testimony 
to the extravagance of carelessness. 

One of ourreaders whoalways looks 
smart and well groomed, and yet 
spendscomparatively little onclothes, 
devotes a day to the purchase of a 
gown or a Coat, and at noon she al- 
|ways makes an appointment for a 











“Tf you are sick and tired of gasping and strug- 
gling for breath—tired of sitting up night after 
night losing much needed rest and sleep, write 
me at once for a FREE trial of the medicine that 
gave me lasting relief. I suffered agony for 
nearly six years. Now I have no more spells of 
choking, gasping and wheezing and sleep sound 
all night long. Write today for a FREE ttrial. 
Your name and address on a post card will bring 
it by return mail.” W. Dean, President, 
Free Breath Products Company, Dept. 1349-A 





Benton Harbor, Michigan. 
REMOVED WITH 


CORNS e2ster'sr: 


Say er to cornpads and dangerous razors. A new liquid 
called NOXACORN ends pain in 60 seconds and dries up the 
corn. Contains pure castor oil, iodine and “‘corn-aspirin.” Ab- 
solutely safe. Easy directions in every package. 35c bottle 
saves untold misery. Druggist returns money if NOXACORN 
fails to remove any kind of corn or callus. Approved by Good 


Housekeeping Bureau. Sold by Owl 
NOXACORN 


Drug Stores, or E. Foucera & Co., 
SUNSET 





435 Canal Street, New York City 
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©1935, by Lenthéric 


Lenthéric Delicate Complexion Face Powder; 
Black and Ivory Enamel Presentation. $1.10 


i You (2 Seauty 


Lenthéric Delicate Complexion Face 
Powder ina complete range of ten lovely 
Parisian shades including Beige Satiné, 
Rose Foncé, and Sunplexion, reproduces 
living skin tones to perfection. Sheer, 
wind-sifted—its exquisite fineness 
reveals your beauty, exalted by a sheen- 
less finish of almost magic permanence! 


Lenthériec 


Parfumeur 
245 Rue Saint-Honoré, Paris 761 Fifth Avenue, New York 


AT SHOPS OF DISTINCTION 











Makes your hair gleam with a new, alluring 
beauty. Special secret processing of pure olive 
oil has developed a distinctly different sham- 
poo. It’s the new NOURISHINE Soapless Olive 
Oil Shampoo...the greatest development in the 
care of the hair in years! Cleanses perfectly. 
Rinses out quickly in clear warm water. Ask your 
druggist for NOURISHINE Soapless Olive Oil 
Shampoo...keep the box it comes in and listen 
to these radio stations for details of how you 
can win some of that thousand dollars! 


LISTEN! oe ware, dy Hi 0-00~ 00 1:30 


OWRISHINE 


Nd 
So ve on SHAMPOO 
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Cleans False Teeth 


A’DENT To. safely, removes Stains, 


Nicotine, nclean Deposits from every 
& type plate or removable bridge. Prevents 
embarrassing ‘“‘plate breath.’’ Goes 3 times 
as far. Scientifically prepared, used by 
Dentists. At druggists. guaranteed. For 


7 free sample write R. G. Binyon & 
A DENT Co., Dept. S-10, San Francisco, Calif. 


| Coat buyers say that this is due to the 


| it is better to be turned out right for 
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compares the merchandise she has 
seen during the morning, and con- 
tinues her search in the afternoon re- 


|freshed and alert to values. She has | 


| learned a few tricks about coat buy- 
|ing which might interest you if you 
| contemplate purchasing a coat soon. 
| First she avoids coats that are made 
| of cheap material and have inferior 
furs used lavishly on them. She buys 
| an all-purpose cloth coat and an all- 
| purpose fur coat—an all-purpose coat 
|being one that is made of informal 
| material in a formal style, or a formal 
material in an informal style. For ex- 
ample, summer ermine is a formal fur, 
but when made into a sports model 
it becomes an all-purpose coat. An 
| informal fur made into a formal model 
also becomes an all-purpose coat. 

In selecting any kind of coat, be 
sure to avoid “bargains” that must 
be replaced before they have given 
their share of service. Be especially 
alert in buying furs. Examine the 
seams—are they taped and finished so 
that they will not rip after a few 
weeks? Look deep into the fur—is it 
dyed, and will it go through rain 
without losing its richness and sheen? 
Are the skins perfectly matched? Be 
very exacting in your selection of a 
fur coat. Buy only at dependable 
stores. If you can’t find the type of 
fur coat you want, why not have it 
made? Custom-made fur coats are usu- 
ally very successful. 

There are many cloth coats of ex- 
cellent design and workmanship that 
have inferior buttons and buckles. 


fact that many good coats are designed 
by experts, but the button selection is 
left to sewing girls and novices who 
are likely to use whatever is at hand. 
If you happen to purchase a coat with 
inferior buttons, by all means change 
them. A handsome buckle and good 
looking buttons will do wonders for 
any Coat. 

Whatever you buy, remember that 


ordinary occasions than to be extrava- 
gantly ready for unusual ones. Give 


facial. While resting, she mentally | 





your costume a good setting by keep- 
ing yourself well groomed. Manicure 
twenty nails, not ten. Harmonize your | 
powder, rouge and lipstick so that 
you will not have a haphazard effect 
with reds clashing on lips and cheeks. 
Don’t forget the sleeping gloves to 
keep your hands lovely, and the tufted 
brush and a soapless shampoo for 
your hair. For the final touch you 
will want a delicate subtle fragrance 
—a lovely perfumed Cologne or per- 
fume, and you are ready for a chic 














entrance into an admiring world. 
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LOOK CLEAN 


but... 


@ That dainty wisp of silk you are going 
to put next to your skin looks sweet and 
clean to the eye, doesn’t it? But if it has 
been laundered in hard water, the 
microscope shows you a different picture. 
Clinging to every silken strand you find 
sticky, gummy curds which trap dirt and 
germs...shorten the life of the fibre... 
and combine unpleasantly with the nat- 
ural excretions of your pores. 

The mineral salts in hard water react 
with soap to form this insoluble curd 
which clings like glue to your skin, your 
hair...to your clothes, linens, and dishes. 

Only soft water can give you real clean- 
liness, And the softest water of all is 
water that has had its objectionable salts 
removed by a Permutit Water Condition- 
ing installation. This equipment is at- 
tached to your water pipe, and all the 
water you use passes through it and is 
softened ...not just neutralized as with 
chemicals. Best of all, this luxury costs 
little... pays for itself in savings. 

Learn more about water conditioning. 
Write for free booklet, “THe Macic or 
Wonper-Sort WATER.” 


Permutit 
Water Liome, 


EQUIPMENT 


THE PERMUTIT COMPANY 
Room No. 709, 330 W. 42nd Street, New York 


Write for the name of the nearest authorized dealer. 








































“MY OLD RUGS 
AND CLOTHING 
SAVED ME | 
y” | ABOUT ¢ 20 


y So? —Reversible BROADLOOM 


NOT thin, one-sided rugs, but rugged, 
deep-textured Olson Rugs, woven 
seamless, reversible for double wear, 
in 60 fascinating Early American, 
Oriental and Modern designs, plain 
colors, ovals. Sizes not found in stores. 


SAVE 14—Factory to You 


JUST PHONE the Railway Express to 
call for your old materials, or ship by 
freight at our expense. Free Book de- 
scribes patented process of shredding, 
sterilizing, merging, bleaching, respin- 
ning, dyeing, weaving. Satisfaction 
Guaranteed. 6lst year. Beware of 
Agents. Mail Coupon or 1c Postal to 


"OLSON RUG CO.= 
CHICAGO NEW YORK SAN FRANCISCO 
Mail to 200 Davis St. San Francisco, Dept. W-48 

YES, mail FREE, your 60-page, money-saving 
Book in colors, “‘New Rugs from Old.” 






































Are you interested in building a new home? 
If so, you may wish to consider concrete 
construction. We have a booklet on the sub- 
ject, entitled ‘22 Low Cost Concrete Homes.” 
It is free. 




















SYRUP 


Quicker than Hotcakes 
pean boiling water a <00¢ 


Scups suger SS OO 11 
edd 


1 teaspoon Mapleine 2/03¢ 


stir 


and you have 
2 pints Maoleng uw 14¢ 


by Create golden-rich syrup with Mapleine! Better, 
purer — ofily 7c a pint. Mapleine also transforms 





§ 
¥ 
+ dainties, savors meat, sauces. At grocers, 35c bottle. 
| ' Crescent Mfg.Co.,671-A Dearborn St., Seattle, Wn. 


.. Send for free’ Mapleine Dainties;’ 26 unique recipes 
~ 


ed 





Book Reviews 
by ELISABETH LARSH 


| 
A BOOK which has waited rather | 
long to be written but which fills a 
distinct place in the literature of the 
West is Bertha Berner’s “Mrs. Leland 
Stanford: An Intimate Account.” The 
author was her private secretary during 
the last twenty years of Mrs. Stanford's 
life; and through her, new and inti- 
mate lights are thrown not only on 
Mrs. Stanford the woman, human and 
emotional, but on the beginnings of 
one of the West’s great educational in- 
stitutions, and on the pageant of the | 
period spanned by this interesting ex- 
istence. 

Probably not because of any notable 
literary merit, but rather because of 
new material presented on a subject 
until now considered fairly well ex- 
hausted, the biography assumes im- 
portance. There is, in the book, a cer- 
tain amount of the sort of regrettable 
sentimentalism which motivated the 
— of Leland junior’s last 
reakfast in the University Museum. 
But there is also a certain sensible 
weighing of character and situation. 

To those interested in the San Fran- 
cisco and the peninsula of the latter 
half of the Nineteenth Century, this 





hi answer to an amateur ornitholo- 


book presents a wealth of new detail 
set forth in a readable, if not scintil- 
lating, manner. (Stanford University 
Press, $2.50) 





gist’s prayer! At last a handbook of 
birds you can use and enjoy without 
first knowing all about birds—in 
which case you wouldn't need a book. 
Florence Van Vechten Dickey, in her 
“Familiar Birds of the Pacific South- 
west” (Stanford University Press, 
$3.75) gives us what we've always 
sought—bird study with the horse be- 
fore the cart. No longer must you 
thumb vainly through hundreds of 
oe of ornithological texts to find a 
itd which fits the bit of feather which 
has flitted momentarily in and out of 
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B JUST. PUT IT ON* 


*The glossy 
finish can be 
brightened by 
rubbing brisk- 
ly with a soft 
dry cloth. 

CLEANS. 
POLISHES © 
PROTECTS | 
ALL SHOES. 


15¢ 


in all colors 
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Now Combined i 

Pa your dog's health; give him new 1 
**pep’’; free him of worms... the cause of 

75% of all dog ailments. It’s easy now. No more 

guessing which kind of worms afflict your dog; the 


new Pulvex Worm Capsules expel Tape, Round, and 
Hook Worms in one dosing. No gassing, gagging, or 








harmful effects. At pet shops and 

drug stores, 75c, or write us direct, Backed by 
William Cooper & Nephews, Inc., 92 Years 
1932 Clifton Ave., Chicago, Illinois. | Experience 


PULVEX Grin. 





your life. By means of an ingenious 
color-, size-, and habitat-key, Dr. Dickey 
enables you to put your finger on your 
bird in five minutes. 

Although it is obviously the work 
of a scholar and an authority, this 
book is not one for experts in the field 
of bird-lore, for it treats only of the 
more familiar birds of the Pacific 
Southwest. (At that, there are 122!) 


Scientific terms are replaced by popu- 
lar names, and much of the material 
on habits of the different species makes 
really good reading. One hundred and 








two fine color photographs, 





the finest in the Northwest. We're proud of 


our good food, comfortable beds and 
friendly service—and the rates are moderate, 
Theatres, business and shopping districts 
are nearby—convenient for tourist or com- 
mercial traveller. 1000 rooms—all with bath. 


FRANK HULL, MANAGER 
e 
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You 
never need 
to touch it 
with your 


hands 


THE meanest job in the house is now one 
of the easiest. Sani-Flush takes all the 
drudgery out of cleaning toilet bowls. You 
don’t scrub and scour. Just pour a bit of 
Sani-Flush in the bowl (follow directions 
on the can). Flush the toilet. And that’s 
the end of it. 

Sani-Flush makes new cleanliness and 
sanitation possible. Spots and stains go in- 
stantly. The toilet sparkles just like new. 
Germs and odors are swept away. The hid- 
den trap that no other method can reach 
is purified and safe. Sani-Flush cannot in- 
jure plumbing. It is also effective for clean- 
ing automobile radiators (directions on the 
can). Sold by all grocery, drug, and hard- 
ware stores—25 and 10 cent sizes. The 
Hygienic Products Company, Canton, Ohio. 


Sani-Flush .....: 


TOILET BOWLS WITHOUT SCOURING 

















ASTOUNDING RESULTS: 


PSYCHOSCOPE 


@ TELLS @ ANSWERS @ AMUSES, 
FORTUNES QUESTIONS ENTERTAINS 
NEVER ANYTHING LIKE: IT BEFORE! 


SEND ‘1 TO BOX 1164, PORTLAND, OREGON 
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BUILD YOUR FIREPLACE AROUND A 
SUPERIOR HEAT CIRCULATOR 
OR MODERNIZE YOUR PRESENT ONE 


Enjoy the glow and 
comfort of an open fire- 
lace with furnace ef- 





iciency. 
It circulates warm air 
to far corners and ad- 
joining rooms... main- 
taining an even tem- 
erature. 
eating efficiency ap- 
proximately 70% as 
against 15% delivery of 
the ordinary fireplace. 


Burns Coal, Wood or 
Gas. 











SMOKELESS 
OPERATION 
GUARANTEED 


State if building new fireplace or remodeling 
present one. 





Manufacturers 
SUPERIOR FIREPLACE COMPANY 
1046 SOUTH OLIVE ST. LOS ANGELES, CALIF. 





OCTOBER 1935 


Extra Bed Space 


(Continued from page 20) 


rather than guest-room ideas, the 
chances are you will turn over your 
own room to the guest, and take the 
tuckaway bed for yourself. For your 
own sake, be sure the bed you sleep 
in every night is a compliment to 
the guest! Deep, sleepy springs and 
mattress, downy pillows, good Jong 
sheets (never buy less than 108-inch 
long sheets; they should be 72 inches 
wide for twin beds, 81 or go inches 
wide for double beds) and light, 
warm blankets—who will remember 
whether the bedstead and bed spread 
are new or shabby when the funda- 
mentals of comfort are provided for? 
Sometimes I wonder how many other- 
wise intelligent people have any idea 
of what constitutes a good bed. They 
are apparently satisfied with some- 
thing that looks like a bed, forgetting 
that it is what it feels like that really 
counts. Perhaps this trait accounts 
for the dull, tired, dispirited looks 
we see on too many faces as we walk 
down the street. A really restful sleep 
in a really good bed would do won- 
ders for some of them, I feel sure. 

When planning that extra sleeping 
space, be sure to provide some sort of 
dressing corner for yourself or the one 
who will use it. An extra bureau and 
mirror in the bathroom or back hall 
or bed closet is most satisfactory; 
lacking that, it is smart to screw a 
mirror with a shelf beneath it on the 
inside of the closet door. 

And just a word in behalf of the 
“young visitor” who is moving in to 
become a permanent roomer in your 
home. Be sure to welcome him with a 
good bed of his own! The right springs 
and mattress for the small child are 
tremendously important from the 
health standpoint. After crib days, 
provide a bed that will serve appro- 
priately for years, without shortly 
becoming too babyish. Good springs 








and mattress, good sheets and blankets 
are not enough; teach the growing 
youngster (yes, boy as well as girl) to 
make his own bed and to make it 
correctly right from the start. It is as 
easy to make a bed well as to make it 
poorly! Only by such repeated lessons 
do children learn respect for nice 
things, and acquire the love of order- 
liness that is certainly not born in 
them. 
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TO) me meler-N ame), Ife], 
Self-Polishing WAX 
& Handy APPLICATOR 


( Regular $7.10 Value ) 


rs 
BRINGS new ease and 
economy to waxing of 
floors, linoleum, tile, etc. Dries 
bright without rubbing. 
Special offer, now, includes 
long-handled mop for quicker, 
easier application. Ask for yours 
today at any Union Oil Company 
dealer. 


UNION 


Sef-Polishing 
WAX 


A UNION OIL COMPANY PRODUCT 


Outstanding features in the next two issues of 
SUNSET are holiday table decorations. Let them 
furnish you with new ideas for your Thanksgiv- 
ing and Christmas tables. 
































whBESTIVE 


WALL TILE IN HANDY SHEETS 
The Best Walt ie pad go 
Permanent, Porcelain-like, Waterproof Tile 
in wide assortment of attractive colors. Will 
not warp, peel or crack. Easily kept clean with 
damp cioth. Quickly installed with carpenter’s 
tools. Saves about half cost of ordinary tile. 
For new or old construction. Write us for 
color chart and name of Bestile Dealer near 
you. Manufactured by 


The BESTILLE Co. 


557MarketSt., ONTARIO « 832 W5* St. 
SAN FRANCISCO CALIFORNIA LOS ANGELES 
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Shellubrication increases 
driving pleasure and 
cuts upkeep costs 


QUEAKS? From bumper to trunk-hinges 

Shellubrication gets rid of them for you. Oil 
and stainless grease are applied. Fender and bump- 
er bolts are tightened. Every body noise is traced 
to its source. 


Shellubrication means thorough lubricat- 


and no point can be overlooked. The forget-proof 
Shellubrication procedure sees to that! 

This new-type upkeep service even grooms your 
car. The body is dusted carefully. Windows cleaned 
till they sparkle. The chromium polished. Uphol- 
stery spot-cleaned and vacuumed. 

The next time your car needs lubricating, drive 
into your neighborhood Shell station. Find out 
about this modern system of car upkeep. With all 
of its plus values, Shellubrication costs no more 
than an ordinary “grease job”! 





ing. Cars today need from 7 to 11 special 


type needed for the 30 or more lubrication 
points on your car. 

Shell uses a fluid grease for the steering 
gear housing to make your car steer easier. 

On wheel bearings, Shell applies a tough- 
textured grease that doesn’t seep out onto 
your break linings. 

Every vital point is properly lubricated— 


SEND 


oils and greases. Shell stations carry every : 10¢ 
: IN STAMPS 


HURRY—if you want this humorous map! 
“THE SAN DIEGO EXPOSITION” 


Don Bloodgood’s latest and funniest cartograph — 
you'll want to frame it! On the reverse side, bor- 
dered by 6 historical paintings, is an amusing pan- 
orama of San Diego and nearby points. Both sides 
lithographed in 5 colors; size 32 in. by 22 in. 


SHELL OIL COMPANY, San Francisco, Dept. A-10 
For the enclosed 10 cents in stamps, please mail 
Exposition map, postpaid, to: 





Name City 
Address State. 
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SAFARI 


Visit the greatest natural wild life 
sanctuary in the world — larger 
than the whole State of New Jer- 
sey—harboring over a quarter of 
a million free-roaming African 





woe 












game animals. Motor through 
it, honking the lions out of 
your path—stay at a rest camp 
(equipment supplied), and ex- 
perience the eerie thrills of an 
African night. 


Get your own close-up camera 
shots of giraffe, zebra, water- 
buck; herds of graceful im- 
pala, hippos and crocodiles. 


















Bring home your own African 
wild-life movies! 

Kruger National Park alone is 
worth a visit to South Africa. 
But South Africa offers many 
other adventures and marve- 
lous sights — all conveniently 
accessible by luxurious train 
service, airplane or motor bus. 


There is sporty golf for you on 
excellent courses, good tennis, #4 
fishing, surf bathing. 


See fresh scenes and 
new skies in the won- 
derful climate of South 
Africa! 


i For full information, 
call at or write to 
Thos. Cook & Son—Wagons-Lits, Inc., 587-J 
Fifth Avenue, New York, N. Y., or 
any of their branch offices; 
or any of the other leading 
tourist and travel aegncies 
throughout the world. 















RAVEL 


Because Hawaii 
issoineffably lovely, 
you've but to point 
your camera and 
shoot, and the re- 
sults will be charm- 
ing. The photo- 
graphs reproduced on 
these pages seemed 
lovelier than usual, 
however, and descriptive enough to 
tell the story of this group of tropical 
isles where flowers bloom by night; 
a land of eternal Maytime, night rain- 
bows, moonlight marriage laws, and 















five or six days of leisurely cruising. 

It is from the heights of Tantalus 
(upper photograph, preceding page) 
that the best view of Honolulu is had 
—and what a place to watch the sun 





strange legends of pixies and gnomes, 
and of a Deity who made arrange- 
ments with the sun to go more slowly 
in its journey that these Hawaiians 
might have more time in which to 
play —this is Polynesia, the last habit- 
able part of the world to be occupied. 
To this land, so remotely different 
from ours, you can go without a pass- 
port, without language difficulties or 
monetary differences, in a matter of 





set or the moon come up. Horticul- 
turally, the islands offer endless vari- 
ety. The sausage tree (center left, 
preceding page) is one of the many 
rare tropical plants found in the 
grounds of Queen’s Hospital— grounds 
that area veritable jungle of growing 
things. Have you tasted the nectar of 
the gods? From the fruit of the melon 
tree (Carica papaya), pictured above, 
it comes—and it’s like nothing you've 
ever tasted before. 
Just as theOrientals 
have moon-viewing 
festivals, so do the 
ople of Hawaiicome 
io miles around 
twice yearly by full 
moon to watch the 
spectacle of the night 
blooming cereus, with 
which there is noth- 
ing to compare. As 
rare as the alpine edel- 
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weiss and growing in as inaccessible 
spots, is this exquisite silver sword 

lant, found ontheascenttoMt. Halea- 
Eale. Of the 900 species of flowering 
plants in Hawaii, many of the rarest 
are found in the Moanalua Gardens. 

Romance the old, old story, is told 
by the center right photograph on 
the preceding page. Nowhere is the 
moon quite so large, the night so soft 
and warm, nor the swimming so de- 
lightful the year around. Due to the 
contour of the ocean floor on Waikiki, 
this famous beach is about the only 
place in the world where surfboard- 
ing and outrigger canoeing flourish— 
and, too, Waikiki is completely safe 
from undertow and sharks. 

As diversified as its inhabitants is 
the architecture of Hawaii, from Ori- 
ental temples to grass huts. Pictured 
lower right on the preceding page, is 
the Chinese Christian Church, a strik- 
ing Oriental note of the kind found 
so predominantly in these islands 
where are gathered Chinese, Japanese, 
and Koreans who shuffle between 
Shinto shrines, Buddhist temples, 
Pekin bazaars and Nipponese tea 
houses. In sharp contrast is the grass 
hut of David Kaapuawaokameham- 
eha (!), pictured lower right, facing 
page, a one-time taxi driver who, 
tired of telling tourists how thenatives 
used to live, decided to show them 
how. In his native hut at Punaluu, a 
short drive from Honolulu, he lives 
in primitive fashion, eating raw fish, 
poi, etc., as he re-lives history and 
delights tourists. 

Aloha, Waikiki, leis, Diamond 
Head — magic words that mean 
Hawaii. Among them, Diamond Head 
(see photographs at center and bottom 
of page i, an extinct crater, is per- 
haps the best known landmark to new 
visitors and old. But the photographs 
haven't quite told the whole story. 
There is still Molakai to see, the leper 
colony; and the natives living in the 
mode of a few hundred years ago, still 
traveling in their own star-guided 
canoes; there are mountain goat, deer, 
and buffalo to hunt; and you must see 
Kauai, geologically the oldest and 
scenically the loveliest island of the 
archipelago; the garden isle of bark- 
ing sands and the little Grand Canyon. 
Maui is the site of Haleakala, the 
largest inactive crater on earth, while 
Kilauea, the largest active volcano in 
the world, boils and fumes on the 
island of Hawaii. Here too are the 
fern forests and the black sands, and 
miles of tropical loveliness. Before 
you leave the happy islands, you must 
attend a native /uau, eat poi finger- 
fashion, and roast pig and fresh coco- 
nut milk; and there is even a dude 
ranch in Hawaii, where the cowboys 
wear ginger blossom wreaths on their 
Stetsons! 

If you've a yen to turn winter into 
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‘4 calling Hunters noth to 


CANADA 


IG GAME is plentiful in Canada 
this year. No matter what you 
seek or where you want to go you're 
sure of your bag in this great sports- 
men’s playground. If it’s moose you 
want Canada offers some of the most 
famous hunting grounds in the world. 
Deer are everywhere. Elk and caribou 
are still found in great numbers in 
certain sections of the Dominion. 
In the Rocky Mountains you'll get 
mountain sheep and mountain goats 
—the most elusive of all game. 
Grizzlies offer thrills to stir the blood 
of every sportsman. Other species of 
bear are plentiful throughout Canada. 


And for variety, Canada abounds in 
feathered game—pheasant, part- 
ridge, duck, 
geese, grouse and other species. 


@ Write us and let us know what kind 
of game you’re after, and how long 
you can spend. We will give you details 
of the best places to go; 
the name of guides and 
outfitters; routes and 
approximate cost. 










@ Canadahasmoose, 
deer, bear, goat, 
sheep, elk, caribou, 
grouse, partridge, duck, geese 
and other big and small game. 


CANADIAN 


Ottawa, 


FMo3s 








| WORK IN A 
TOBACCO SHOP 


writes 
Thomas Doyle 
of Newburgh, N. 





IT iS MORE 
ECONOMICAL 
TO SMOKE 
EDGEWORTH 






















ONE PIPEFUL 
OF EDGEWORTH 
LASTS ME 








HE long burning of Edge- 

worth is not an accident. If 
any other tobacco were made of 
such top-quality leaves, cured, 
aged and manufactured just as 
Edgeworth is—it would burn as 
long. But it still might not have 
Edgeworth’s perfect mildness 
and rich tobacco flavor. We feel 
sure that this unique, and ideal, 
combination is the chief reason 
so many discriminating men 
smoke Edgeworth. Buy a 15¢ tin 
for your pipe today. Here is Mr. 
Doyle’s letter: 


IPP SPSS SEED OOOO 


January 17, 1935 


Larus & Bro. Co. 285 Dupont Avenue 
Richmond, Va. Newburgh, New York 
Gentlemen< 


I work in a store where they sell a large variety of 
smoking tobaccos. 

During the last few months I have noticed that 
our sales of Edgeworth Tobacco have increased. On 
several occasions I have taken theliberty to ask some of 
our customers why they have changed to Edgeworth. 

They all seem to agree that it is far more econom- 
ical to smoke Edgeworth, for one pipeful will last 
them double the time of any other brand of smoking 
tobacco. 

One of our customers has told me that a pipeful 
of Edgeworth will last him one hour and twenty 
minutes. 

It is not any practice of mine to praise any one 
kind of tobacco, but I believe that you will be inter- 
ested to know these facts. 

Yours very truly, 
Thomas Doyle 


(C8 mI 
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summer, write us for the following 
folders, ’and let us help you. (Please 
include a large stamped envelope for 
each folder.) What to Wear in Hawaii, 
All Expense Tours to Hawaii; hotels 
and apartments list, inter-island 
schedules; steamship sailings, etc. 


Autumn 
In Yosemite 


There’s something about the peace 
and quiet beauty of Yosemite Valley 
in the fall—autumn is weaving her 
magic spell; the vacation crowds have 
left; there is only the murmur of 
growing things; wind in the trees; 
sentinel mountains; falling leaves of 
the dogwood, the azalea and quaking 
aspen in brilliant array of autumn col- 
orings. Now is the time to steal a 
week or a long weekend and seek the 
haven of this lovely valley. The high- 
way into Yosemite is an all-year road; 
there is still good angling in the fall; 
and there are available accommodations 
to suit all purses. Write us for a de- 
scriptive folder on Yosemite. 


Scenery in 
Southeastern Oregon 


“Ghost trails of '42, desert pano- 
tamas, mountains and rocky canyons 
—the versatility of southeastern Ore- 
gon,” writes Lulu Aiken of Ontario, 
Oregon. “The terrain and herbaceous 
growth is similar to that of Palestine; 
the wild flowers are almost identical. 
The climate is variable—visit us in 
spring or fall. The Blue Mountains to 
the north and the Sawtooths of Idaho 
to the east change colors with the 





P-L MEXICO'SZ:.. 





ESCAPE 


from Tourist Throngs and 
Auto Roads... 


OVERNIGHT by rail from the 
Mexico you know is that other, 
that even more enchanting Mex- 
ico. You'll love this new Mexico 
all the more; love its cozy inns, 
its beauty, its hospitality. Until 
you know Lake Patzcuaro, Urua- 
pan, Guanajuato, Alvarado, Ja- 
lapa and Oaxaca, life’s loveliest 
moments still await you. 


Only by RAIL 


The Mexico you'll enjoy most is far from 
motor roads and tourist throngs—but may be 
reached quickly and comfortably by rail. 





In your community there is a travel agent 
who specializes in this other Mexico—this 
holiday-land of your dreams. If you have diffi- 
culty in locating such an agent, we'll find him 
for you. 

Illustrated informative booklet free. Write for 
your copy today. 


NATIONAL RAILWAYS of MEXICO 
541 Monadnock Building, San Francisco 












All-Expense Tours To Mexico 
por “boa or Escorted—15, 20 or 30-day Tours; or to your own 
— Combination Rail-Water or All-Rail de luxe 
el Car Cruise-Tours, air-conditioned Pullmans, first-class at 
minimum rates . . . Comprehensive itineraries “Off the Beaten 
Path.” Write direct for literature and details to 
Southern California Tourist Bureau, Inc. 
“World Travel Service” 


47 Broadway Arcade, 542 So. Broadway LOS ANGELES 

















When you register at a hotel, please tell the 
manager that you are taking a trip recommended 
by SUNSET. The good word will help us. 











shades of light. Because of the dust 
in the air, nowhere are sunsets and | 
sunrises more beautiful. On sections 
of the mountains arescattered growths | 
of mountain mahogany and gnarly ju- | 
nipers. Ontario, on the Old Oregon 
Trail, is a gateway to this section of 
Oregon. Hunting? Pheasant season is 
great; some of the best deer hunting 
in the West is found on Steins Moun- 
tain, in Harney county. 

“Two hours from Ontario the mo- 
torist is at the Owyhee Dam, a 
breath-taking sight built in a rocky 
canyon; Succer Creek Canyon and 
Leslie Gulch are two miniature Grand 
Canyons, marvelously colored; here 
fossils, Indian rock writing, and rel- 
ics are found, as well as strange geo- 
logical formations and ancient vol- 
canic craters. On the mountains of 








Harney county antelope herds roam. 








OVERLOOKING SAN FRANCISCO 
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EL COMFORTABLE 
PSSA ABLE 


= SERVICE 


FOUR. MINUTES 
RLY. FROMTHE SHOPS 
AND THEATRES 


GEORGE D.SMITH GENERAL MANAGER 


























See a new world you've never imaginedl 
If you want the thrill of getting off the 
beaten track, get in touch with McCormick 
...here’s a real sea voyage aboard 
steady, comfortable cargo steamers, to 
the most romantic ports in the world! 
Buenos Aires, Rio de Janeiro, Montevideo, 
Santos and the rest of them, in the wake 
of the buccaneers. 


Send for descriptive folders today! 


See your local travel agent, or write 


CORMICK 


STEAMSHIP CO. 


‘DEPT. S, 461 MARKET STREET, SAN FRANCISCO 
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* 
BANK ot AMERICA 
Automobile 
LETTER of CREDIT 





enables you to buy a 
car (new or used) on 
smaller monthly pay- 
ments and at lower 
financing cost. .. Com- 
plete information and 
folder at any 
branch. 
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Jordan Valley, about 115 miles south 
of Ontario, might have been trans- 
planted from the Spanish Pyrenees. 
Settled by Basque sheep herders, the 
old Basque customs, mannerisms, cos- 
tumes, and even language have been 
preserved. Come and see southeastern 
Oregon for yourself, and you will be 
amazed at what you have missed!” 


Mexico’s New 
Resort Hotel 


Guaymas, half way down the West 
Coast in Sonora, Mexico, attracts many 
visitors yearly with fishing and hunt- 
ing, as well as being typically Mexican 
in atmosphere. An attractive resort ho- 
tel of Spanish architecture will be com- 
pleted some time in October at Mira- 
mar Beach. 


A Westerner 
Goes East 


“New York at last! I'd dreamed of 
this visit, studied maps, read articles, 
and knew just what to expect—but I 
was alternately startled and thrilled, 
and not a little eager to explore. Two 
months of exciting days and nights 
gave me these memories: Fifth Ave- 
nue and smart clothes . . . stone man- 
sions of millionaires . . . the Metro- 
politan Museum and City Library 
where one could spend a lifetime. . . 
monumental Radio City . . . Central 
Park, a refreshing bit of country in 
the heart of a metropolis . . . the 
beauty and hushed, reverent atmos- 
phere of St. Patrick’s Cathedral .. . 
the theater-restaurants . . . Howard 
Chandler Christy’s decorations in the 
Mirror Room of Park Lane Bar... 
dinners in Joe Chevalier’s roof gar- 
den . . . the smartness of the large 
department stores . . . few Americans 
in comparison to French and Italians 
at the opera .'. . the vast choice of 
amusements any night inthe week... 
the magic beauty of New York at 
sunset . . . seeing it all from the 102nd 
story of the Empire State Building, 
from one end of Manhattan to the 
other—rivers, bridges, ships coming 
in from foreign ports. New York is 
an overwhelming personality! But 
when I looked from my compartment 
window on our first morning back in 
California, saw the green fields, and, 
for the first time in months, felt the 
warmth of the sun, I knew I had re- 
mained true to my first love—I was a 
westerner at heart!”—Mnrs. J. C. 





Piver, Jr., San Francisco, California. 
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UNITED 


AIR LINES 


again slashes time 
coast-to-coast! ...with 
faster, quieter, improved 


~ BOEINGS 


Top speed 202 miles an hour— 
Cruising speed 189 miles an hour 
FROM SAN FRANCISCO 





Shortest and fastest— 
Another hour of United's 
3 fast flights to New York, 
Washington, Pittsburgh, 


(Gi Y7-1 fone Pm DY -1 1 col] a @) oF 
Trelato] Mcollilaloml kel mZTo Mm Mes: 
Angeles. Same fare. 


Close-up view of Boul- 
der Dam—3 new one- 
hour faster services East 
role WaoNL-1am Allo Ba telat latetah 
route. Optional 
acolsleabieroll Cola olil-Micla-e 





ae 
visit San 


Fastest! Most popular 
route— Only through serv- 


ice from the Northwest to 
Both 


major Eastern cities. 
felon melate Malfela Millets 





x Fastest, shoriest between the East and 
most Pacific Coast cities, United’s new 
faster service is backed by 80 million 
miles experience. Personalized service, 
stewardesses, complimentary meals. ‘Fly 
United’. 














; rhe Peas 


Should Be Planted NOW 





EARLY BOON 


FREE: “morse’s Sweet PEAS 


AND HOW TO GROW THEN,” 
a 15-page, illustrated booklet sent 
on request. Select your seeds at 
your dealer's Ferry Seed Display. 


FERRY MORSE 


500 PAUL AVE. 
@ SAN FRANCISCO 


SEED G 











To Put the ORE of Zeal 
Into His Garden ChOREs 


Help his work make a 


¢ GRAND 


7 SHOWING! 
ES A 3 
, m 13 7 ty 





Like Tom Sawyer white-washing the 
fence, that boy of yours will put new 
pep and zest into mowing the lawn 
if the job is worth his manful efforts. 
Let it be rich and luxuriant as a re- 
sult of a good application of 


CALA-BONE 


(AMMONIATED) 
With or Without Potash 


Good for all growing things. Odorless. 
Economical. If you doubt, send a postcard 
for a generous free sample: enough for a 
test plot. 

At your garden store 


Pacific Bone Coal & Fertilizing Co. 
Subsidiary of Consolidated Chemical Industries Inc. 
405 Montgomery Street, San Francisco 

Aen eter SeetiateatrnsetecDSrcrads 











October Garden Tasks 
Written for the Bay Region 


by NORVELL GILLESPIE 


Many are the tasks that confront 
the Bay Region gardener this month. 
Take advantage of this Indian summer 
and spend as much time as possible in 
the garden performing jobs that are 
necessary to keep up its good appear- 
ance. Do not neglect the ordinary rou- 
tine of cutting the lawn and thoroughly 
watering everything in preparation for 
the last spells of warm weather that 
will be enjoyed in this section. 

To prolong the flowering period of 
dahlias, pinch off side buds and thor- 
oughly irrigate twice a week. Cultivat- 
ing once a week will greatly help, also. 
Perhaps, pests have attacked your dah- 
lias. Black aphis, one of the most fre- 

uent infestations, may be successfully 
checked if the ants are controlled. Do 
this by placing ant exterminators among 
the plants. Spray with a nicotine solu- 
tion to kill thrips. This same spray is 
also effective against the aphis. Mildew, 
one of the chief troubles in the Bay 
Region, may be delayed by dusting 
with sulphur at first signs of its evi- 
dence. 

If your chrysanthemums have been 
attacked by leaf blight now at their 
blooming time, don’t lose your patience 
and cast them out or mutter dark threats 
about not growing any more chrysan- 
themums in the future — just spray 
them with a postassium sulphide solu- 
tion. If the disease is weiek early, and 
the specks on the leaves are light in 
color, a solution of 4 ounce of potas- 
sium sulphide to a gallon of water will 
clear up the trouble. If the disease is 
too advanced, and the leaf spots are a 
dark brown in color, use an ounce of 
the chemical to each quart of water, 
and spray. A weekly spraying with 
nicotine sulphate will help control 
aphis, thrips, midges, and leaf miners. 
If your plants have the rust, discard 
them at the end of the season and re- 
place them with new, healthy plants 
next year. 

The perennial border demands atten: 
tion this month. Now is the time to cut 
back, divide and transplant, and feed 
the soil. Dig into the ground deeply 
and add plenty of farmyard manure. 
Work it in thoroughly so that it will 
be mixed with the soil and provide 
plenty of nourishment for bulbs that 
will be planted later. 

Cut back and divide Michaelmas 
daisies when they have finished their 
bloom and treat phlox, delphiniums, 
geums and hollyhocks in the same man- 





ner. If a lot of young plants of pentste- 
mons are wanted, cut back the flower 
stems as soon as they are finished 
blooming, which in desirable locations 
may not be until the end of next month, 
to stimulate young new growth. As 
soon as it comes, cut off these young 
shoots, root them in sand, and in early 
spring, you should have plenty to plant 
out because of their ease of propaga- 
tion. New hybrids of these foxglove- 
like blooms may be obtained in shades 
of near-white, pink, red, mauve and 
purple. These flowers are particularly 
valuable since they bloom most of the 
summer and, under favorable condi- 
tions, into winter. They will do with- 
out water for short periods. 

If you have planted no winter an- 
nuals to brighten up the garden, there 
is yet time to sow seeds of pansies, 
violas, winter flowering stocks, ciner- 
arias, Virginia stocks (Malcomia mari- 
tima), sweet peas, and Primula ma- 
lacoides. The seeds will germinate 
faster if a covering of glass is placed 
over the seed box. Raise the glass from 
the box at least two inches during the 
daytime while the sun is out so that 
the young seedlings will not suffer for 
the want of clear air. Keep the soil 
moist, and in a short time, the seed- 
lings will be ready to be pricked out 
for subsequent planting later. 

A few gladiolus may be planted now 
for late bloom. Give them a warm, 
sunny spot with rich soil and they will 
respond quickly. 

October is a good month to sow 
lawns in this locality. The job should 
be done at once before our chill winter 
winds come to hamper us by cooling 
the ground and by drying out the sur- 
face of the newly seeded lawns. Re- 
member that once the seed is sown, it 
should be kept moist every day until 
germination has taken place and the 
surface is covered with the characteris- 
tic green fuzz of the new lawn. Placing 
sacks over the seed will help to keep 
it moist and hasten germination. It also 
prevents the wind from blowing the 
seed away. When the seeds have 
sprouted, it is safe to remove the cov- 
ering. 

A good mixture of lawn seed for 
Bay Region gardens may be made by 
mixing Australian rye and Kentucky 
blue grass in equal amounts. A sturdy 
lawn will result. The quick germinat- 
ing Australian rye comes up first and 
gives the lawn that rich blue-green 
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QUALITY 


*Bulbs:* 


Each fall thousands of satisfied customers come 
back to Hallawell’s for bulbs. Join them—and 
you, too, will be back next year. Send now 
for free catalog and make your selections while 
stocks are complete. 


MHALLAWELUS 


sOrsuccesstil, ‘gardens 





Hallawell Seed Co., Dept. O. 

256 Market St., San Francisco 
Please send FREE, Hallawell’s 1935 FALL 
BULB CATALOG. 


' Name 


Address 
' NURSERY AT QUINTARA ST. & 23rd AVE. 
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RICH: MELLOW - 
CG ROZ-7 


G* LVERIZED 
SHEEP MANURE 


ODORLESS...FREE FROM WEED SEED - 
One bag equals whole load of barnyard ©: 
manure in fertilizing value. ad 

100-LB. BAG...$1.75 














BUY BOTH FROM YoUR 


QUICK GROWTH 
VIVI D¢ COLOR 


SUPER 


PLANT FOOD 


GROz5s 


CONCENTRATED — POWERFUL 
ECONOMICAL 
10 lbs.75¢ 25lbs.$1.50 50.lbs.$2.25 100 Ibs. $4.00 
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color as well as deeper growing roots. 
A lawn planted with this mixture is 
unusually tough and will withstand the 
treads of the neighborhood children 
more easily after it is once established. 

The California Garden Club Federa- 
tion has just made another noteworthy 
contribution to the success of garden 
clubs and their programs. A Flower 
Show and Garden Judging book has 
just been issued, and is available to 
members of clubs who wish to know 
how to successfully put over flower 
shows and what to fuk for when judg- 
ing. The subject matter in this book 
and the schedules are excellent. Such 
people as H. M. Butterfield, Mrs. Hill- 
yer Brown, Ralph Cornell, Howard 
Gilkey, Alvin Eager, Charlotte Hoak, 
and the late Professor P. W. Nahl of 
the University of California have col- 
laborated in writing this book. Every 
garden club should have at least one 
copy. They may be ordered for 35 cents 
plus three cents postage, from Frank 
E. Ford, 601 West Fifth Street, Los 
Angeles, or from H. M. Butterfield, 39 
Giannini Hall, University of Califor- 
nia, Berkeley. 

Whether it was due to the recent 
meeting of the California Horticultural 
Society which featured fuschias, we are 
not sure, but a flood of letters has been 
pouring in lately asking for informa- 
tion on new varieties of fuschias and 





how to join the American Fuschia So- | 


ciety. Mrs. Evelyn S. Little is the sec- 
retary of this fast-growing organization, 
and any information concerning its ac- 
tivities may be had by writing to her 
at 1175 Colusa Avenue, Berkeley. 

The 20th annual Dahlia Show, held 
in San Francisco recently, was pro- 
nounced the best in years. A $25 prize 
was awarded to Curtis Redfern for the 
best dahlia that was exhibited. It was a 
new shell-pink, semi-cactus type named 
Shekina. A very fine exhibit of trailing 
begonias and a new copper-colored 
tuberous begonia were exhibited by H. 
Werle. 


The Cover 
This Month 


Botanically interested gardeners are 
probably wondering which species of 
cotoneaster it is that is featured in the 
natural color photograph on the cover 
of this October issue of SUNSET. It is 
a newcomer, and should be a welcome 
addition to many gardens. According 
to Victor Reiter, Jr., from whose gar- 
dens in San Francisco came the material 
for this cover, its greatest merit is that 
the berries are fully colored by the end 
of June and are of good size. It is 
called Cotoneaster praecox botanically, 
and popularly known as Early Coto- 
neaster. Even though the berries form 
early, they last well into winter. 
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large, double nose . 
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Recommended 


DAFFODILS 


At Very Attractive Prices! 





(Described by Sydney B. Mitchell in 
this issue of SUNSET) 


NOW is the time to plant Daffodils. 
Here are 2 COLLECTIONS FOR SUNSET 
READERS—each one a real Garden Bar- 
gain! Every bulb is first grade! Extra large! 
Double-nose type, producing magnificent 
flowers! Ready for immediate delivery, POST- 
PAID. 


SUNSET COLLECTION No. 1 
50 Large Bulbs, Standard Varieties 


5 King Alfred 5 Hera 
5 Tresserve 5 Sunrise 
5 Spring Glory 5 Seagull 


5 Whitewell 5 Ornatus Maximus 
5 Lord Kitchener 5 Golden Sceptre 


50 Large, Double-Nose 
es $3.75 
(Add Sales Tax 11c) POSTPAID 


SUNSET COLLECTION No. 2 
New and RARE Varieties 


1 Eve 1 February Gold 
1 Croesus 1 Queen of Spain 
1 John Evelyn 1 Agnes Harvey 
1 Firetail 1 Twink 


1 Buttercup 1 Snowsprite 


10 RARE Bulbs, each extra 


$2.75 


(Add Sales Tax 8c) POSTPAID 


FREE BULB CATALOG 
—38 COLOR ILLUSTRATIONS 


Lists 48 Daffodil varieties; 145 other bulbs. Com- 
plete instructions on planting and care. FREE— 
mail Coupon today. 


CALIFORNIA 
NURSERY CO. 


Established 1865 
GEORGE C. ROEDING, JR., President 


NILES, CALIF. 


Please send me the following (check item 
desired): 


(1 SUNSET COLLECTION No. 1 
$3.75 (plus 1lc tax) 


(1 SUNSET COLLECTION No. 2 
$2.75 (plus 8c tax) 


O FALL BULB CATALOG (FREE) 


Name 








Address. 


State. 
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You gardeners who have never used Peat 
Moss will be amazed when you discover 
how it lightens your work and improves 
what you grow. It’s the ideal mulch and 
humus. Improves any soil. Lets plants 
breathe. Makes the earth they grow in more 
porous and absorbent, a better water reser- 
voir. Discourages weeds. 

But, be sure you get Premier vacuum- 
cleaned Swedish Peat Moss—free from ex- 
cessive dust, dirt and fibre. Its live, unde- 
cayed cell-structure guarantees greater ab- 
sorbency and more useful bushels per bale. 
Undecayed Peat Moss cannot cake—requires 
no labor to break up. Premier’s careful 
processing insures finer and more uniform 
granulation. 


WILSON & GEO. MEYER & CO. 
Federal Reserve Bank Bldg., San Francisco 


Mail me leaflet telling how to use Peat 
Moss in my garden the year round. 


Name 
Street 
City.... 
State 
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It's a good idea to use bone meal when piant- 
ing bulbs. Since this is a slow-acting ferti- 
lizer, it furnishes exactly the right nourish- 
ment. 
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SOUTHERN 
CALIFORNIA 


Here is a book that actually 








shows how to prune the shrubs 
of southern California. The 
drawings are clear and accu- 
rate; the information reliable. 
The only book to be had on this 
important subject of § 

ORRING . ws ss ba 
ORDER TODAY FROM 


SUNSET Magazine, 576 Sacramento 
Street, San Francisco, California 











Select a hardy leaf just beginning to 
turn brown at the edges and break the 
stem close to the main plant. Then 
with your finger make a shallow 
trench in the prepared bed and cover 
the stem laterally, including its join- 
ing with the leaf. With a stone or 
small sticks prop the leaf edges up 
from the ground so that bugs and 
other garden pests will find no hiding 
place beneath it. When they have de- 
veloped two or three leaves, the tiny 
plants that grow from the stem can 
be cut away without disturbing the 
other parts of the parent leaf which is 
likely to produce plants even after it 
has lost all signs of being alive itself. 

Another way of propagating Rexes 
is to cut a leaf without a stem straight 
across, a little less than half way be- 
tween the stem junction and the point, 
then cut the stem-half in two again, 
directly through the junction. Set 
the cut edges well into the leaf mold 
bed and small plants will grow from 
the forks of the veins. If the leaf dies 
back from the outer edges it is still 
alive, but if it dies back from the 
ground, it is dead and may as well be 
taken out. Give them plenty of time 


A HEAVY adobe soil may easily be 
lightened by the addition of old plaster 
from wrecked buildings. Spade in plenty 
of the plaster since the lime in it is 
beneficial and sweetens the soil. 


House ferns like an occasional light 
feeding. Bone meal worked into the soil 
will be appreciated by them. A water- 
ing solution of ammonia, made by add- 
ing one tablespoonful of household 
ammonia to one gallon of water and 
stirring the mixture thoroughly, is also 
good. This ammonia water should be 
applied only once every three or four 
weeks. 


For that shady spot in your garden, 
try a planting of mixed polyanthus 
primroses. Few things are better for 
spring gardening colors. They will 
thrive in a moist, heavy soil, and shade 
for half the day will not be resented 


King of the Greenhouse 


(Continued from page 12) 








to grow before you disturb them, 
however, for they are often slow in 
developing. 

The small plants can be put into 
three-inch pots, and sesaieeeel to 
larger pots as soon as growth stops, 
until the pot-size you wish to use is 
reached. When the soil has been ex- 
hausted you may then take a knife 
and slice down around the edges, re- 
moving the old soil in sections and 
putting in fresh leaf mold, without 
having to lift out the plant itself. 

Mrs. Fewkes of the Montalvo Gar- 
dens in Ocean Beach, California, an 
authority on Rex begonias, says they 
should be taken up every two years 
and divided, the roots trimmed back 
a little and in replanting the roots 
should be fanned out into a flat disc 
and not allowed to curl under, for 
they are surface feeders. She also ad- 
vises cutting back all the old stalks, 
allowing only the newer growth to 
stay, for it is the younger leaves that 
have the greatest color and make the 
most gorgeous display. This keeps 
your plants full of healthy, new 
growth.—H. C. Hit, San Diego, 
California. 


Tenderfeet 


by them. After they have flowered and 
you have obtained full benefit of their 
gay colors, simply fork them up and 
move them to some out-of-the-way cor- 
ner in your garden should you want to 
plant something else in the bed for- 
merly occupied by them. The plants will 
be strong and vigorous for three years; 
after that it is advisable to divide the 
clumps and replant. 


Cactus and succulent seeds germinate 
well in a soil which has fine sifted peat 
mixed through it. The peat conserves 
moisture for the roots of the young 
plants. 


An inexpensive way of ridding the 
lawn of dandelions is to take a long- 
stemmed oil can with either kerosene 
or gasoline in it and squirt a few drops 
of the fluid into the crown of the plant. 


SUNSET 
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Large Flowering Daffodils 


Plant these fine Oregon grown bulbs now for a beautiful display 

next spring. Two blooms from each bulb. 10 King Alfred, finest 

deep yellow, $1.00. 10 Tresserve, enormous lighter yellow, $1.00. 

12 bicolor ee Glory, $1.00. 12 Mme. de Graaff, all white, $1.50. 

12 each, 48 bulbs, $4.00. Send for illus rated catalog of Tulips, 

Daffodils, Lilies and other bulbs especially suited to Pacific Coast 
jens. 


CONLEYS BLOSSOM FARM 


Dept.D 1759 FRANKLIN BLVD. EUGENE, OREGON 
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THE HIBBS 
HEALTH SCHOOL 


A Medically Directed Regime, A Carefully Balanced 
Diet, Sunshine and Open Air, Group 
Psychology, Schooling. 

Open All the Year. Children admitted at any time. 


DAVID LACEY HIBBS, M.D. _Los Gatos, Cal. 























THE WORLD’S NEWEST & FINEST ROSES 

ALL ROSE BUSHES 25c EACH—$2.75 PER DOZEN 

Order your Rosebushes NOW for this Winter’s Delivery. 
Write for Catalogue. 

PORT STOCKTON NURSERY, STOCKTON, CALIF. 

Sales Yard at 2810 E. Main St. Rt. 1, Box 161 


TULIP COLLECTION 120.2283 


lips in ten named 
varieties, blooming size, 1!/ inch and up in stand- 
ard tall-growing varieties. Darwins, Breeders and 
Cottage Tulips. $2.50 per each collection, prepaid. 


CLAUS ANDERSON—Box 181, Grants Pass, Ore. 


RANUNCULUS BULBS 
80 for $1.00 


Many beautiful blooms from each bulb. Send 
money with your orders. Full cultural instructions 
will be enclosed with your bulbs. 


CLAREMONT NURSERY 
BOX 52, CLAREMONT, CALIFORNIA 


PEPE PP PP PPP PPP PPP PPP PEPE 


LILIES FOR FALL PLANTING 


Make your choice from our more than 22 choice varieties. 
Write for complete and descriptive list today. 
EDGAR L. KLINE, Grower and Importer 
Oswego, Oregon 


aoods 


HELLO EVERYBODY! 


Some years ago we got to putting up gift packages of fruits 
for our friends because they insisted we do so. Now you 
can also share in these goodies. Order by number. Prices 
are delivered. Remember your friends. 

No. 1—Contains 2 lbs. figs, 2 Ibs. dates, 2 Ibs. Enclish wal- 
nuts, 2 Ibs. almonds, 2 Ibs. cluster raisins, fancy box, $4.50 
No. 2—Contains assortment of orange marmalade, young- 
berry and apricot jelly in gift box.............. $2.50 


























neview 


of SUNSET 
for NOVEMRER 


Sunset Homes of Tomorrow 
Three “New American” Houses 
How to Grow Pelargoniums 
Scientific Shorts 

His Hobby Is Old Guns 
Make a Garden Carreta 
Autumn Effects in Gardens 

A Charm String for Your Door 
Six Thanksgiving Tables 
Using the Electric Mixer 

Buffet Supper for 25 

A Compact Garden Calendar 
This Month in Your Garden 
Autumn Trips in the West 
Beauty and Style Notes 

Look Out for Thrips 





No. 3—Family box of choicest oranges, freshly picked 
from trees just before shipping...............-- . $3.50 
Send names and addresses of those you wish to remember, 
we will ship just in time for Xmas. Please order now to 
save disappointment. 

SANTA CLAUS RANCH, Box 175, El Monte, Calif 














Dogs 





Underuer¢g, ght? 


Don’t be skinny when it’s so easy Lg gain weight the 
Battle Creek way. The dietetic department at Battle 
Creek will help you. Foods recommended, used and en- 
dorsed by the Battle Creek Sanitarium. Write Dept. 237 
for list of foods, prices, descriptive literature, and name 
of nearest dealer. 


THE BATTLE CREEK FOOD CO. 
BATTLE CREEK, MICHIGAN 


For information on advertising rates in the 
ee CORNER, wiite to SUNSET 
AGAZINE, 576 Sacramento St., 
San Francisco, Calif. 

















A COLLIE PUPPY 


The ideal pet for your chil- 
dren. In the past five years 
Geronimo Kennels have had 
more winners at Western 
dog shows than any other 
three kennels combined—six 
collie Champions! 
Dogs safely shipped by in- 
D sured express. Write for 
*. folder and prices, 
BOARDING KENNELS 
Excellent care and treatment given dogs boarded 
—reasonable rates on application. 


Geronimo Kennels, Reg. 





San Geronimo, Cal. 














OCHESTER DIAL 
EN EN THERMOMETER 
DW 


Today’s Recipes Demand 
Accurate Temperatures 


A Rochester Oven Thermometer 
saves time and avoids costly 




















cooking failures. Black with 
porcelain enamel dial. Hangs to 
Lj grating, out of the way. Easy 


to read. 


OTHER TYPES ALSO 40¢ 
For refrigerator, outside window, 
indoors, auto—as_ illustrated. 
Decorative designs, 50c to $1.00. 
Bath (floats) 50c. Candy, Deep- 


Easy to clean. 


Fat (ends costly disappoint- 

More than 10,000,000 ments) $1.25. Humidimeter, $1.75. 
Rochester Pressure, Humiditherm (indicates tempera- 
Temperature and ture and humidity) $3.50, At your 


Liquid Level Indicators 


department, drug and hardware 
have n sold. 


stores. Descriptive folder FREE. 
Rochester Mfg. Co., 90 Rockwood St., Rochester, N. Y. 
Warehouse Stocks in Hollywood and Seattle 


GUARANTEED ACCURATE 
FIRESCREENS 


with 3-initial monogram. As manufacturers we offer a 
$10-value for $5.7. 75 and a money back guarantee. 

Send for photographs. 
PARGO, 135 S. Maryland, GLENDALE, CALIFORNIA 


PYRE CHEAP OIL BURNER 


TYPE 

cook pom HEAT. Without eal 
In Your Present Stove < ; elec as OF, Wo — 
or Furnace—HOTTER a, Wes aaete vy 

— CHEAPER—No Dirt —=_¥ 
or Ashes— Twice the Heat 

Quick at HALF THE COST. 
COOKS A MEAL for LESS 


Amazing oi] burner | 






























which experts and| AGENTS 

aa spn gi hg Salesmen 

burns cheap oil 

Garon seep. s new | BIG MONEY | 
erating or clogging up; verything 


ves quick intense 
frat at HALF COST 
y turning of valve. 
One free to one person 
in each locality who 
will demonstrate and 


and make REAL Quick HEAT at 





M Wri 
auick, beriret to lear — tenow. | Turn of Valve! 
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gow goons ru ars of coal and w make big money, spare or 


y- 
UNITED FACTORIES, M-877 Factory Bullding, Kansas City, Mo- 














It's a good idea to keep a piece of lemon near 
the kitchen sink. By using it after dish washing, 
the bands are left soft and white. 


SAVE =: 85'A WINDOW 
ON SHADES 


Millionssay CLOPAY 15¢ 
Window Shades look and 
wear like $1.00 shades. 
Many lovely patterns 
and colors. Madeof new 
type fibre—can’t crack 
or pinhole. At “5 and 
10” and other stores. 
Send 3c stamp for color 
samples to CLOPAY, 
1471 York Street, 
Cincinnati, Ohio. 


‘SEVERGREEN EMBERS’’ 


Enjoy your fireplace more. These cones and 
evergreens burn for several hours with lovely 
colors and a slight fragrance. A thoughtful 
gift for a shutin. 50c Postpaid. 


V.J. PEARSON Box 226,Salem, Oregon 
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GARDEN PESTS 


AND HOW TO PESTER THEM 
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an 
Black Widow 


Spiders . . 


Borrowers of Tools 


Cutworms . . 


Deer ee 


Dogs. . « « 


Earthworms . 


Gophers. . . 


Grasshoppers . 


Slugs and Snails 


Termites . . 


i ae 


Wireworms. . 










Punch hole in nest and pour in (through a fun- 
nel) a tablespoonful of carbon bisulphide and 
cover hole. Boiling water or kerosene will also 
do the trick. Write your state college for for- 
mula for killing Argentine ants. 


Spray all plants regularly with nicotine sulphate 
solution. Add a spoonful of soap flakes to make 
the solution adhere to the leaves. One Sunset 
reader makes cigar and cigarette stubs into a 
sort of tea and serves it at aphis garden parties. 


You can recognize this dangerous female cal- 
ler by the orange “hour glass” spot on her 
abdomen. She is found in protected, dark loca- 
tions such as hollow stumps and brush piles. 
Spraying with creosote not only kills present 
but repels future visitors. See U. C. Extension 
Bulletin No. 591 for more about b. w. 


Whenever Jones borrows lawn mower send 
Junior over to his house for spade, hoe, package 
of flower seeds and half a dozen dahlia tubers. 
Repeat every time neighbor borrows. 


Make Queen Elizabeth collars for the choice 
small plants. Scatter poison bait generously, first 
dampening soil. 


Move back to the city and let them have the 
garden. 


Spray lower parts of plants and shrubs with 
strong solution of nicotine sulphate. Dogs don’t 
like tobacco. 


When they throw up piles of earth in the lawn, 
drive them out by soaking soil with a solution 
made by dissolving one ounce of corrosive sub- 
limate in a cupful of hot water, then diluting it 
with 12 gallons of water. 


Use strategy rather than force. Keep them out 
by lining garden borders and flower beds with 
fine wire mesh or a thin underground wall of 
concrete sunk to a depth of 18 to 20 inches. If 
you are not easily discouraged, poison, use gas 
bombs, trap, keep a hungry cat, run the hose 
from the exhaust of the car to their runs, and 
cuss. 


Scatter poison bran mash (made from bran, 
arsenic and molasses). One of Joe Penner’s 
ducks might be a good investment, but don’t 
try both remedies at the same time. 


There are several good poisons. Always sprinkle 
soil before spreading poison bait around. Leave 
a few orange or grapefruit shells around the 
garden. Slugs seem to like to gather in such 
rinds and can then be picked up and murdered 
according to one’s preferences. 


Send to your state college for complete infor- 
mation. 


See next month’s SUNSET fora complete article 
on gladiolus thrips. 


Hard to fight. Keeping the garden clean and 
free from rubbish is the first step. A teaspoon- 
ful of paradichlorobenzene in the soil near 
dahlias, potatoes, and bulbs will discourage 
wireworms. Be careful not to apply too much 
for fear of “burning.” 


EDITORS’ NOTE BOOKS 










In re-reading this chart of 

Garden Pests we have come to 
the conclusion that we have 
slighted the gophers. Surely much 
could be said of them; in fact, 
many of you have probably al- 
ready said more than could be 
safely printed in this respectable 
magazine. 

The early Spaniards had the 
right idea about this Public 
Enemy No. 1 of Western Gardens. 
In that delightful book “The 
Journey of the Flame,” the author 
speaks quite feelingly of La Topa 
Chisera, The Wizard Gopher, who 
was really a devil condemned by 
the padres to live in hell. In re- 
venge, La Topa Chisera tore out 
irrigation ditches, destroyed 
plants and kicked up trouble gen- 
erally. It was an old Spanish 
custom to discipline children 
with “The gopher will get you.” 

In the book there is also the 
story of Pablo Montero, the ven- 
turesome Spaniard who, when he 
went near the broken dam to see 
the damage done by the gopher, 
wasdragged intoits bottomless pit. 

Personally, we cannot vouch- 
safe for the truth of the above 
stories, but having battled 
gophers by every means of known 
warfare, the yarns sound plausi- 
ble. Here and there, however, La 
Topa Chisera is being outsmarted. 
Just this week, word comes to us 
that bulb-planter-outers at Gold- 
en Gate Park are giving all tulip 
bulbs a good powdering of lead 
arsenate before planting. It seems 
that gophers don’t like tulips 
served that way. In his article 
this month we find peace-loving 
Mr. Mitchell so revengeful as to 
recommend planting daffodils be- 
cause gophers do not like them. 
And so it goes. In one way or 
another gophers do seem to be 
on the run or in the runs in most 
Sunset gardens. Well, be an opti- 
mist if you want to be. We are 
still enough of a pessimist to be- 
lieve that old Topa Chisera may 
be down but never owt.—L.R. 















































































FIRST SLICE 


(Underdone) 


SECOND SLICE 
(Medium) 


THIRD SLICE ™s 
(Burned) » 
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Toast- Timer 


le 
makes evel ry sing 


aay — . 


Ordinary automatic toasters have no 
minds of their own. You have to think 
for them. Unless you keep regulating 
the toasting time, they go blithely ahead, 
turning out each slice in the same 
number of seconds. It’s nothing to them 
whether the toast is underdone or 
charred. Result? First slice . . . toaster 
just warming up . . . toast underdone. 
Last slice .. . toaster sizzling hot... 
toast burned. And in between, every 
known shade of toast. 

But that’s not Toastmaster toast. Only 
Toastmaster, with its patented Flexible 
Toast-Timer, times each slice individ- 
ually and automatically —longer when 
the Toastmaster is cool — shorter when 


Send for attractive, colorful free booklet, ‘‘Help-Yourself Parties — 


Tve ane band 


OTHER TOAST 


Break i asters stan 
SRB Here's Pe fect 
Not 4 sing 
a single piece 
he twenty-first: 
Toast 


piece alike . - 
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Po 
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toast every time. 
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le piece u 
pbetber 


bur ned—* 


The - Flexible 
tomatically 


master au 
below. 


Read about it 


it’s hot. The degree of heat itself reg- 
ulates the toasting time. One slice or 
a hundred —they’re all alike —each the 
same shade of brown. “Only Toast- 
master makes perfect toast . . . every 
time ... for everybody,” without the 
slightest attention. 

There’s a new Hospitality Tray too 
—complete, smart, handsome. Choice 
of walnut, mahogany or antique white. 
New wooden cutting block to match, 
with knife for trimming toast. New, too, 
are the four individual snack plates 
and the double-compartment appetizer 
dishes, all in sparkling Fostoria crystal, 
“The Glass of Fashion.” Additional 
snack plates available. 


all about the Hospitality Tray and 


Toastmaster entertaining. You will find it full of bright ideas for sandwiches, canapes, and snacks. 


TOASTMASTER 





with HOSPITALITY ‘TRAY 

















of, frat 








And for only a little more there’s 
an attractive folding Hospitality Stand 
which, with the matching tray minus 
accessories, makes a permanent coffee 
table. 

You'll find Toastmaster and Hospi- 
tality Tray wherever quality appliances 
are sold. McGraw Electric Company, 
Waters-Genter Division, Department 
1014A, Minneapolis, Minnesota. 





Tsachelot. (Gait 


one of six new chocolate cakes ... all different 
surprising of cook books 


in this most 


THIS REMARKABLE 


FREE sooxter 


CONTAINING “’SIX-OF-A-KIND“”’ 


DESSERTS MENLOVE . . . . 
now given away in every sack 
to introduce you to Drifted Snow 
Flour and the “‘Home-Perfected”’ 
way to baking success. 


I: you would have your 
husband say, “My wife is the best 
cook in the world,” then you are 
urged to try this truly remarkable 
collection of desserts men like 
best. This book gives you six new 
Chocolate Cakes . . . all different, 
and “Six-of-a- Kind” recipes for 
other favorite dishes . . . 36 fasci- 
nating new recipes. 


This novel booklet given free in 
every sack of Drifted Snow Flour, 
to introduce you to the ‘ ‘Home- 
Perfected” method of better 
baking. 

The “Home-Perfected” method 
is Sperry’s exclusive remedy for 
the most common of all baking 
troubles . . . variation in flour 
quality. More than half of all 
baking failures are caused by 


flour that can’t be depended on. 
To banish this fault, Sperry has 
organized a staff of 117 “ iar 
Perfecters” scattered + Bl 
the West. They bake with ad- 
vance samples of flour... and 
only flour that gives absolutely 
uniform results is sold as Drifted 
Snow Flour. 


Naturally, you do better baking 
and have less waste with flour 
that’s ‘“‘Home-Perfected.” Try it 
soon ... and pay your husband 
the compliment of serving “Bach- 


noust O' 
ORANGE G! 


e 


sel 


bands imme 


elor Bait.” When tried out in 
Western homes recently 543 wives 
reported this cake captured their 
husbands immediately. Drifted 
Snow Flour and “Six-of-a-Kind” 
recipes are at your grocer’s. 


MID-MORNING MATINEE 
ENTERTAINING, HELPFUL 
Martha Meade, food counselor for Western 
housewives, and Hazel Warner, ‘‘Song Bird 
of the West.” Favorite ballads . . . new recipes 

- money-saving helps. Tune in your near- 
est NBC station, Tuesdays and Thursdays, 
10:30 A. M. (P. S. T.). 


These 6 
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DRIFTED SNOW “fift¢” FLOUR 


Martha Neade Plans Your Next Meal!—Famous authority's new book includes 1,115 menus for every meal in year. | 


It's a “‘best seller’’—the supply expected to last a year was 

exhausted in three Rad Homemakers are wild about ‘ Mail this order blank today. R “2 
Modern Meal Maker, the cook book that thinks andplans. MARTHA MEADE, Sperry Flour Co., Sai Francisco. 
In this unusual, 428-page book, Martha Meade plans your [ enclose one dollar for which please send me your 
meals the whole year through, givingyoul,li5seasonable 128-page book, Modern Meal Maker, as described here. 
and economical menus with 744 recipes. Bound with a | will examine book promptly, and if I do not think it 
smart “‘spring- ring” binding, Modern Meal Maker saves is worth at least $2 padi I will mail it back collect and 
time, effort, because it stands erect or lies flat, alwaysopen YOu will refund the purch: cok ice without question, 
at the right page, A guaranteed $2.00 value, now sent to (Price east of Roc idles is $2.00.) 

you for only $1. 


EXAMINE IT AT SPERRY’S RISK. 


Examine the book and if you don’t agree 
it is worth at least $2.00, return it col- 
lect and your money wili be refunded. 


PANCAKE ond 
WAFFLE FLOUR 


Your Baker Saves You Time, Effort 


Thousands of bakers in theircleanly, 
modern bakeries serve you delicious 
breads, cakes, pastries at very mod- 
erate prices. Buy from your baker or 
patronize your grocer’s bakery coun- 
ter. Watch their windows for delight- 
ful new ideas in baking—based upon 
those tempting and nourishing foods 
—baked wheat products, 


Name.. 
Address..... 
City 














